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More than 10% of all : 
Fluid Milk is packaged in PUROUE UNIVERSITY 


} MULTIPLE QUART CONTAINERS 





Story on Page 30 
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“Superplate’’ Cooler, Model SB 
Capacities to 80,000 Ibs. per hour 
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ss Roel 
“Superplate’’ Cooler, Model SA ; 
Capacities to 40,000 Ibs. per hour Gale 
1.5. 
Swe 
low 
“Superplate”—the modern, sanitary raw milk cooler—lets you 
cool bigger incoming milk loads to 36° or 38° without going 
into overtime or overloading your cooler. 
That's because “Superplate” is an amazingly flexible machine 
that can grow with your needs. When you want more cooling 
capacity, you don't overload “Superplate” or slow down your 
operation. You just add more heat-transfer plates since room 
for capacity expansion is built in! 
In addition, you can quickly convert “Superplate” to other 
applications, such as pasteurizing, heating, etc., when you no 
longer need it for raw milk cooling. 
Here are other “Superplate” Raw Milk Cooler features worth 
looking into: 
. provides reserve refrigera- 
tion against power failures . . . saves floor space. 
with no exposure to air contamination. ; 
“Superplate"’ Cooler, Model SI 
Capacities to 20,000 Ibs. per hour a 
... safer storage, simpler pasteuri- a 
zation .. dus to fast, low temperature cooling. ® 
“ 
For full information about ‘‘Superplate”’ clip the coupon. ; 
s 
“ 
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CHERRY-BURRELL CORPORATION 5362 . 
Dept. 102, 427 W. Randolph St., Chicago 6, III. ° 
’ 
. () Send “Superplate” Bulletins . 
‘ 
RRY-BURRE LL CORPORATION Have Representative call 
427 W. Randolph Street, Chicago 6, Ill. OR rey eS A Bo tl oe i 
i CUM ss scsccdedaedeeciahaentedéhasaduasieeede 7 
FACTORIES, WAREHOUSES, BRANCHES, OFFICES Address | 
OR DISTRIBUTORS AT YOUR SERVICE IN 56 CITIES SS ete eee eee eeeeenennee 
SE sox 00 'stp ee. ta vce aed _ — 0 eee 
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Last Minute briefs... 





Percentages of Reason for the discrepancy between the per- 
Container Types centage of the total milk supply packaged in paper 
Used and that packaged in glass claimed by the paper 


industry and that claimed by the glass industry is 
a matter of using different methods of figuring. 
The paper milk container industry reports a pro- 
duction of 9,750,000,000 containers of all makes 
in 195353. On the basis of this figure the industry 
came up with a figure 47.1 per cent of the total 
pack. The glass industry, while not disputing the 
number of containers, has disputed the percentage 
of the total pack. Their figures have been 52 per 
cent glass and 42 per cent paper. 


The disagreement stems from the method of 
figuring. Quoting the Milk Industry Foundation and 
the U. S. Department of Commerce as sources Pure-Pak 
Division of Ex-cell-0O Corporation uses 20,700,- 
000,000 quarts as the amount of milk bottled in the 
United States in 1953. 9.75 billion as a percentage 
of this figure is 47.l. 


In a speech delivered before the Pennsyl- 
vania Association of Milk Dealers on May 5, Russell 
Wilhelm of the Owens-Illinois Glass Company agrees 
with the 20.7 billion quart figure but says it is 
the wrong one to use. He argues that comparison 
must be made on the basis of units. He arrives at 
his figure by taking the 9.75 billion paper con- 
tainer figure and adding to it the Department of 
Commerce figures for the number of milk bottle 
closures shipped in 19535. The reasoning is that 
each closure represents a delivery trip of a glass 
bottle and each paper container represents a de- 
livery trip of a paper package. The two figures, 
13.5 billion closures and 9.75 billion paper con- 
tainers, adds up to 23.25 billion units. 9.73 
billion containers is adifferent percentage of 
20.7 billion quarts than it is of 23.25 billion 
units. This is the reason for the variation in 
the percentages. 


Ris 
Co 


Delivery Problems . A reaction to a proposal by the Beverly | 
Milk Company to sell its routes to its routemen is 
the latest evidence of a growing acuteness of the 
delivery problem. Beverly Dairy, Yonkers, New York, 
a small firm, soid six of its seven routes to route- 
men under a loan purchase plan. The routemen were 
members of Local 338 of the AF of L Teamsters union. 
When the new owners attempted to take their trucks 


Erupt Into Violence 
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out on May 18 nearly 100 pickets tried to stop the 
trucks. One truck got through only to be overtaken 
by a carload of pickets. The pickets attacked the 
driver and dumped cases containing 84 quarts of 
milk into the street. Police escorts were provided 
for subsequent deliveries. 


Union spokesmen contend that selling the 
routes to the men was a "subterfuge" on the part of 
the dairy in order to avoid paying union wages. 


The episode is another of several widely 
scattered incidents that suggest a growing concern 
with the high labor costs of delivery. A few weeks 
ago Cobble's Dairy in Raleigh, North Carolina, 
attempted to eliminate deliveries and sell direct 
from the platform. This program created a short, 
violent price war that tended to obscure the basic 
fact that Cobble Dairy was trying to devise a method 
of meeting high delivery costs. Interest in vend- 
ing machines is rapidly increasing. This interest 
stems to a large extent from a desire to find a 
method of curbing high delivery costs. Other evi- 
dences are a steady interest in cash and carry 
milk stores, and resistance to union demands for 
higher wages. 


The spectacular rise in the price of coffee 
has tended to obscure an almost equally spectacular 
rise in the price of cocoa. During the ten year 
period from 1944 to 1954 cocoa has increased 400 to 
700 per cent depending upon the brand. The follow- 
ing table shows the ten year trend. 


Increased 


1954 cost over 

Cocoa 1944 May 28 ten years 
per lb. per lb. per lb. 

AGCGPA cccscovsecccssessss 90.0600 $0.6650 $0.5760 
LABZOS ccoccccccccceccses - 0875 -6625 -5750 
superior Bahia .ccecses - 0870 -6700 -0830 
Sup. Red Summer Arriba - 1150 -6400 - 0250 
La Guayra Caracas .... - 1425 -6400 -4975 
Trinidad Caracas .ccce ~ 1225 -6350 ~0125 


According to Benjamin P. Forbes of the 
Benjamin P. Forbes Co., the cocoa market has reached 
an all time high for the past century. This, says 
Mr. Forbes, is the reason for the frequent advances 


in the prices of chocolate products during the past 


twelve months. Mr. 


Forbes thinks, 


the present prices are far out of line. 
points out that both cocoa and coffee come from the 
same countries and are probably affected by similar 


conditions in the labor 


other conditions. 


market, 


however, that 


Mr. Forbes 


transportation and 
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Mr. Forbes has some advice for users of e 
chocolate products. He says, "Great care should be 
exercised not to overstock on chocolate products on 
account of rising costs. More money may be lost 
through spoilage than could be saved by buying too » 
heavily on a rising market. 


"Chocolate products should always be stored 
in a clean dry place, cool if possible. A 60 toa 
70 degree temperature is ideal. 


"Moisture in the air or floors in which 
chocolate is stored causes the product to become 
moldy and unfit for human consumption. 


"Chocolate liquor, coatings, and powders 
in bags, cartons, cases, barrels and drums should 
be piled on boards or shelves so that the bottoms 
of the container do not become wet or moist. 


"Concerns that purchase cocoa products in 
drums and expect to carry them in stock over a 
period of months find it advantageous to store the 
drums upside down so that when they are upended 
the cocoa is loosened making the material easier 
to handle." 


Lawson Milk Com- The Lawson Milk Company of Akron, Ohio has 
pany Campaigns stepped up its campaign against Federal Orders. 
Against Federal Famed for its gallon-jug-cash-and-carry system of | 
Gedlece milk distribution the firm has been strongly opposed 
to Federal Orders. A few months ago the Company 
sponsored a series of advertisements in twenty 
leading metropolitan newspapers in the northeast. 
Latest move is a letter, a series of four speeches 
by Representative Ralph W. Gwinn of New York, and 
a four page newspaper report of the Lawson system HE 
plus reproduction of editorial comment from a number 
of newspapers. R 





The material is being sent at the expense of The 
the Lawson Milk Company to "all daily newspapers all ¢ 
west of the Mississippi and many key papers in patr 
the West." 


The Lawson position, set forth in the cover- Gre 
ing letter declares, "It is our contention that stea 
controls over the farming industry, except in time the 
of war, are uneconomical. Controls are very expen- 
sive to all consumers and taxpayers of our nation. 


"We are all being taxed to pay the subsidies . 
and high support prices on the products that we 
need most for our daily living. The result — we 
just use less of such products, and a huge surplus 
is piling up beyond national storage capacities a 
to handle." | 
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SAVE $$ %&% 
SAVE SPACE 


ITH THE NEW Aendall, 150° AUTOMATIC 
ees 


DUMPING SYSTEM 


LESS INITIAL INVESTMENT 










LESS SPACE REQUIRED 





LESS EQUIPMENT 
TO MAINTAIN 











HERE AT LAST IS THE 
REAL ANSWER TO 
YOUR PROBLEMS 

The first fully automatic milk receiving operation, complete in one package. Just think — one man can handle 


all the milk coming into your plant — take composite samples — record weights with no interruption between 
patrons at speeds up to 16-18 C.P.M. 


PROVIDES 
Greater sanitation . . . Better control .. . More accurate composite samples . . . Less operator fatigue . . . Less 
Steam required to operate .. . Less power required (One Power Unit) .. . Fewer wearing parts . . . Plus 


the regular features which have made Kendall Washers the watch word of the Dairy Industry for over 29 years 


LET KENDALL EQUIPMENT DO KENDALL-LAMAR CORPORATION 


THE JOB FOR YOU AND PAY POTSDAM, NEW YORK 


eo ee eee “First in Design, Efficiency and Service” 


lillie RRR cenit. aa he ill aaa: 
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AMR’s 
Report on 


PRING PROGRESS of the coun 
trys major dairy products 

markets presents a worsening 
picture. This is not being reflected 
in the price structure of the better 
grades, held up as it is by govern 
mental support, But it is most strik 
ingly in evidence in the growing un 
balance between the flow of — fresh 
make from the nation’s creameries 
cheese and nonfat dry milk solids 
plants, and absorption capacities in 


COTMIMCT ial channels. 


This was and is inevitable. Support 
price reductions placed in effect by 
the U. S. Department of Avriculture 
for the new “crop vear” commencing 
April 1, pretty quickly became the 
sole sustaining base for open market 
levels. Resultant declines in prices at 
wholesale and over the retail count 
ers, as compared with last year’s 
scales, have failed however to stimu 
late trade movement for current use 
to any important degree. Nor have 
they generated any considerable pri 
vate interest in accumulating storage 
reserves, either for a short hold on 


the long pull. 


At the same time, these lowered 
supports have accomplished just noth 
ing in the wav of checking produc 
tion. Even the reverse. Since early 
April total churnings, total American 
cheese output, and total nonfat dry 
milk make have shown virtually nor 
mal seasonal expansion rates. Like 
wise—as revealed by USDA's periodic 
reports — the weekly volumes have 
held to material rates of gain over the 


-_ 
same time in 1953, 


Thus, unfortunately, available fresh 
supplies of all three products, as we 
move further into the Spring, increas 
ingly outstrip the willingness and abil 


ity of commercial outlet users to eat 


them up, place them into working 


stocks for near or later future, on 


divert them to the private storag 


“hope chest.” 


USDA Stocks Steadily Pile Up 


With the government in the un 


enviable position of sole important 
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STATISTICS AT A GLANCE 


Commodity Credit ¢ orpora 
tion price support program loans 
and inventories Mar. 31 amount 


ed to above 6.2. billion dollars. 


Dairy products included in 
the March 31 inventory 

Butter 330.4 million pounds 

Cheese 319.1 ‘ 

Dried Milk 570.1 

Costs of these products were 
Butter—$222,312,377 Cheese 
$ 129,022,512: Dried Milk—$95.,- 
191,935. 
53 


Mar. 31 54, CCC, support pur 


For the ‘crop vear \pr. | 


chases of dairy products totaled 
Butter 375.4 million pounds 
Cheese 371.0 
Dried Milk 668.6 
Additional transactions under 
DA-112, the purchase-resale 


program, Mar. 17-31: 


Butter 5.1 million pounds 
Cheese 92.3 


Commodity Credit Corpora 
tion support purchases for the 
commencing 
April 1, 1954, stand as follows 
up through May 21 

Butter 45,522,000 Ibs 

Cheese 25,146,000 

Dried Milk 98,631,000 

Sales back to the industry 
under DA-1LO7 

Butter, Apr. 6-12 

Cheese, Apr. 6 

May 21 13,466,000 
Sales of nonfat dry milk sol 


ids to mixed feed manufactun 


new crop veal 


948,830 Ib 


crs under LI 6: 


Total as i 


May 4-21 389,297,000 
Estimated USDA stocks as of 
April 1, 1954 


Butter 364,825,000 Ibs 

Cheese 385,353,000 

Dried Milk 590,504,000 

U. S. Butter Production Comparison 

USDA Figures Pounds 
Jan.-Apr. 1954 (prelim 517,975,000 

953 465,540,000 
1948-1952 avg 386,655,000 

Jan.-Apr. increase over 1953, 11 over 


1948-52 avg., 34 
U. S. Cheese Production Comparisons 


USDA Figure Pounds 
Jan.-Apr. 1954 (prelim 326,920,000 
1953 289,810,000 
1948-1952 avg 244,835,000 
Jan.-Apr. increase over 1953, 13 over 


1948-52 avq., 34 








customer for excess fresh, the flow in 
to its already bulging pantry steadily 
rises. As a matter of tact, as this js 
written actual obtainment of further 
space to lodge it 1s becoming more 
of a problem All current reports 
speak of some warehouses full up 
with a variable tightening of availabl 


additional free freezer storage space. 


From May Ist through the 21st 
sales to USDA = at = support prices 
footed up about as follows: Butter 
30.8 million Ibs.; cheese 14.4 million 


Ibs.; nonfat dry, 57.1 million Ibs 


Add the April movement, and total 
sales April 1 through May 21 come 
out thus: Butter, 45.5 million Ibs 
cheese 25.1 million Ibs.; nonfat dry 
milk solids 98.6 million Ibs. 


What we face in June under the | 
developing pattern is easy to se t 
far more rapid piling up of | thes 
unwanted, unwelcome accumulations 
Right now the rate of daily sale to 
USDA is averaging better than 2 mil 
lion Ibs. of butter, one million Ibs. of 
cheese, and 4 million Ibs. of nonfat 
dry. This rate is almost certainly due 


for faster expansion. 


Market Prices Fairly Stable 


On the open market price front 
grades acceptable for diversion to th 
government maintain pretty full sta 
bilitv at levels in relationship to sup 
ports Undergrades, however, are run 
ning into added weakness as_ the 


quantities of these slowly mounts 


At this writing the open wholesal 


price picture looks like this 


Top grade butter 57!2@58% New 
York; 56%ce Chicago; 57%@58e San 


Francisco. 


Eastern chain store retail prices 
now stand largely 65@67c, some 
down to 63(@65c; with independents _ 
65(a70ce and in many cases up to 
73(@75e and even highet 
Fre sh cheddar cheese sata 51 ’ 
rarely 32c, at Wisconsin primar 
markets. 


Nonfat dry milk New York basis 
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The constantly ( = 


= increasing preference as ee 
ct for the cap that 


-~ pioneered 38 mm shows 








“m it gives dairies all 
"the advantages that 
a they are 
looking 


for. 


Nev 
San 
= 
ae 
CRS . 
ic The cap with all_three: 
ome — i 
lents al i 
» to 
The high capping efficiency you get with P-38 Housewives everywhere have shown they approve 
Dacro not only eliminates costly, time-consuming of Dacro’s neat sanitary appearance. They like the 
— delays due to cap trouble but gives a smooth and protection this milk cap provides. They are enthu- 
simple operation that speeds up all of your other siastic over its convenient hand removal and the 
wai equipment. With P-38 Dacro you turn out more perfect re-seal it makes. 
cases per hour at considerably less cost per case. 
iew June, 1954 27 
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l41 164%e ton 
roll tT. 


Dry whole milk New York 


2984 35¢ for spray of 28% butterfat. 


spray; Ll@15%e_ for 


basis 


Fresh 409% 


cream, eastern markets 
outside New York City $23.00 
25.00 per 40 qt. can, largely around 


$23.50 24.50. New York City bot 
tling cream has dropped somewhat 
as provided under its control orders 
but still holds very high in relation 
to the unapproved product. Current 
whol sale prices On inspected goods 
ranging $31.00032.00 on ai 40% 
basis, do very little to attract wider 


consumer mterest among any type 


of user. 


Search for Large Outlets for USDA’s 
Load so far Unavailing 

Inv th 

le aa of 

sharply into its huge stocks of butter 

USDA 


plished nothing. 


tremendously difficult: prob 
finding some wavy to. cut 


officials have so far accom 


Since our last report a month ago 
only a small token of interest has been 
uncovered in the plan involving offe1 
ings from its stocks to private ex 
porters for shipment of comparable 
quantities olf unsalted butter or but 
terfat to approved foreign areas, to 
milk 
solids to produce fluid milk. In fact 
30,000-Ib. lots have so. far 


been sold for this purpose. 


be combined with nonfat dry 


only two 


Latest in the moves came on May 
G. At. that USDA 


that it would throw open 


time announced 
ipparently 
butte 


holdings to private exporters, for me 


unlimited quantities from its 
commercial sale — to 


This offer 


was made on the basis of competitive 


votiations — for 
friendly foreign countries 
bids, with implied guarantee of accep 
tance at prices comparable to thos 
prevailing in world markets. The De 
partment itself gauged the then world 
market price ranges for butter all the 
wav from 42c per lb. up to 47c¢ per 


Ib. as to area of production. 


So far as can be learned at. this 


there are no evidences what 


moment 


ever of any firm negotiations at 


likely to develop into fruition 


It is the opinion of a number of 
trade elements familiar with the world 
would be difficult it 


not impossible to stir up any 


picture that it 
large 
scale buying interest in United States 


butter in foreign countries friendly to 


us, except at prices sharply helou 
world levels. At any rate, there is 
28 





NO INKLING OF CONGRESS 
ACTION 


As we write this. the Hous¢ 


Agriculture Committee — still is 
wrestling with the question of 
farm price support legislation to 


succeed the present law 


The Administration and 


many farm groups insist on 
more Hexible supports. A num 
ber of congressmen and many 
farm groups demand continued 


rigid supports. 

SeCCTHS like 
lv. But what type of bill will 
eventually from. the 


huddles IS 


some compromise 


emer de 
committee s most 


obscure. 
Early June is said to be the 
deadline for committee comple 


measure to be sub 


mitted to the 


tion of a 


House 











at present certainly no indication that 
this program will Open Up aly chan 


nels for important movement. 


Government's Efforts Intensified 

However, USDA has intensified its 
efforts to get some results in— this 
direction. Secretary Ezra Taft Benson 
announced Mav 24 the 
of N. 
and director of 
Special 
methods of disposal of all commodi 
ties held bv the CCC 


rve needs. 


appointment 
R. Clark, former vice-president 
Swilt & Co., as a 


Assistant in studving possibl 
Ith CXCESS of re 


Mr. Benson stated that in the case 
of butter, renewed strong efforts will 
center on finding outlets abroad at 


prices competitive with world price 
levels. The Secretary likewise empha 
sized the difficulties being encount 
ered because of demand abroad for 
butter of higher average fat content 
than the 


many Cases 


domestic product and—in 


for unsalted goods. 
Citing the instance of efforts to in 

terest the British in 40 million Ibs. of 

USDA’s stocks, Mi 


that to meet the higher fat and un 


Benson indicated 
salted requirements, the Department 
might take quantities of high butte: 
fat unsalted product on current sup 


port purchases to offer in this channel. 


This 


course, be watched by the industrs 


whol development will, of 


with closest attention 
Already on the export list for 


commercial with 


operators to play 


at prices approaching world levels, 


are multi-million-pound quantities of 
Here ait in 


whatever has been 


cheese and nonfat dry. 
no interest 
erated in the case of cheese, and in 
nonfat dry milk only in relativels 


Potal 


export: com 


important quantities. sal if 


nonfat drv to date for 


mercially foot up to but 277,555 Ibs 


announced intention of 
USDA to join with all dairy indust; 


elements in pressing more widespread 


Previously 


consumes educational and publi it 


campaigns on all dairy products is 
being followed through. These efforts 
will culminate in an intensified nation 
wide scale of operations during Jun 


Dairy Month. 


There is, of course. strong oppor 


rt 
tunity here to build a broade1 poten 
tial foundation of consumer interest 
in every major milk item. However 


in terms of immediate material con 


sumption increases, it is difficult to 


see how possible results of — th 
drives Can he 


terially to 


Important enough ma 
relieve the heavily su 


plused condition. 


Distributive Channels Unchanged 


On the practical side of actual dis 


tribution of butter from the govern 


ictuall 
1, 


ment’s hoard, the channels 


used are no different than former 


Chief among these are Section 32 


outlets, to which allocations hav 


been increased during May (Section 
32 embraces the School Lunch pro 
gram and related channels Section 


116 donations, which generally in 


volve private relief and welfare dis 


tribution at home and abroad; and 
sales under 


the Army 
From July | 

1954, Section 32 accounted for 

70 million Ibs. butter, 43.5 


Ibs. cheese (of which 25.9 million Ibs 


previous commitments to 
1953 to April 30 
ibout 


million 


came from USDA’s holdings), and 25 
million Ibs. of nonfat dry milk 

There are, likewise, a few othe 
minor avenues of movement Phese 


include sale of butter for use as a 


cocoa butter extender, which has 
far taken 570,000 Ibs., and contracts 
for processing government-owned but 
ter into butter oil for U.N. use in 
the Middle East. Contracts to date 


for this conversion total 2,425,000 Ibs 


Cut-Price Consumer Sale Off 


scheme for consume 


Blend price 


cut-rate attraction now is out the win 
Please Turn to Page 85 
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Modern Way to Deliver 


THIS WHITE Model 3016LB is the modern 
way Coastal Dairy Products Co., Wilson, 
N.C., deliver ice cream and dairy prod- 
ucts. This White has low-bed frame, 
extra-capacity body and has higher-horse- 
power Mustang Engine for more power 
on suburban trips. 


ge fT gc! i. 
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Sets New 


Delivery 
Standard 


THE WHITE MOTOR COMPANY 


Cleveland 1, Ohio 


FOR MORE THAN 50 YEARS THE GREATEST 


June, 1954 


XUM 

















WHITES have been providing dependable 
delivery service in the dairy industry for 
many years, but this new White 3000 sets a 
new standard of performance...is ina class 


by itself for delivery efficiency. 


It tips its cab to service... makes possible 
high quality maintenance with substantial 
time savings because of the patented power- 


lift cab. 


In service, it’s a driver’s dream of a truck. 
It saves maneuvering and driving time... 
saves steps at every stop... and the ex- 
clusive, new low-bed frame reduces reaching 


and stretching. 


In every way, it’s tomorrow’s truck today. 
Find out how this great, new White saves 


time and money every day ... for years! 






... With the patented 
safety power-lift cab 





SUPER POWER 
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MULTIPLE QUART CONTAINERS 


Last vear almost 


+ two and three qual 


WE 


foitire 


ter billion quarts of 
milk, nearly 13° pet 
cent of the total fluid 
milk pack in the 
United States, was 


packaged in multiple 


quart containers. OF this huge volume 
one and a quarter billion quarts were 
put up in gallon and half gallon glass 
One and a half” billion 


quarts were packaged in paper half 


contamers, 


vallon containers. 


The growth of multiple quart con 


tainers has been truly 


Paper halt 
Hing 62 per cent increase in 1953 over 


1952. 


phenomenal 
gallons registered a sta 
Glass gallons and half gallons 
were up 29 per cent in the same pr 
The United States Department 
fluid milk and 

1954 lists 89 
| 


riod, 
of Agriculture in its 
May 
markets with either 
or both. 


cream report tor 


vallons, half ¢ 


lons 


Actually 


ure not new to. the 


multiple quart) Contaimers 


milk 


gallons 


business. 


Glass have 


gallons and halt 
been made for the past 25 years. Dur 
ing the depression years some farmers 
in the mid 


and some dairies, mostly 


milk in 


Carry 


west, sold gallon jugs on a 
They 
buttermilk. 
The St. Louis market had 15 per cent 


of its milk in gallons in 1939 


cash and basis. were 


originally developed for 


Just before World War IL a paper 
New 


item 


half gallon was introduced in 


York 


An oblong pre kage was deve loped for 


This was primarily a store 
retail use but neither package caught 
on. The glass half gallon was used for 


awhile as then 


a retail package and 


that too was discontinued. 


In the latter years of the war the 
modern paper half gallon package was 
developed and Was employed effec 
milk Cali 


began to eastward 
the Chicago market in 


tively by distributors in 


fornia. It move 


and reached 


30 


By NORMAN MYRICK 


1949. A year previously glass half gal 


lons had been introduced into the 


same market. 


To all intents and purposes the 
rapid growth of the multiple quart 
containers dates from 1949. 

Multiple quart containers have 
found their most congenial environ 


ment on the west coast and the mid 
west, These containers are just begin 
ning to make their appearance on the 
castern seaboard. There are three on 
four paper half gallon operations in 
New England. A- paper half 
was introduced into New York in De 
1953 strike in the 


American Can Company cut off the 


gallon 


cember when a 


supply of Canco containers used in the 
New York market. The halt 


was used in the emergency and an 


gallon 
number of half gallons 
were put out. When the strike was 
milk back to the 
(quart package but the half gallons had 


CHOPTTIOUS 


ove! dealers went 
been introduced and caught on suffi 
well so that thev are 
today Phe 


small but it is there. 


ciently being 


regularly used volume. is 


Philadelphia went into half gallons 


last fall. 


Several gallon jug operations have 
cropped up in eastern areas, largely as 
the result of the nationwide attention 
attracted by the Milk Com 
Akron, Ohio. A 


Vermont farmer stirred up more than 


Lawson 
pany s operation in 
a little dust when he sought permis 


Vermont Milk Commis 


sion trom. the 


sion to sell milk in gallon jugs. Cum 
berland, Maryland, has three or four 
gallon jug enterprises that, according 
to reports, are doing a good volume of 
business. 


bulk of the 2% billion 


quarts of milk packaged in multipl 


The vast 


quart containers, however, were dis 
tributed in the great west coast and 
mid-west market centers. In Chicago 
62 per cent of the milk was packaged 
in the large size containers. In Mil 
waukee the Market 
ported 74 per cent of the milk put up 


Administrator 1 


According 
to the Ex-Cell-O Corporation the larg 


est use of paper half gallons is mad 


in gallons and half gallons. 


in [Hlinois, California, and ‘Texas in 


that order. 


Multiple 


aroused 


quart) containers — have 


considerable controversy 


Opinions range from the view ex 
pressed by an eastern dealer who said 
“We need a half gallon container lik« 
we need a hole in the head,” to the 
statement by a prominent Chicago 
distributor who declared, “Except for 
rooming house areas the quart con 


tainer is almost obsolete.” 


Consumers’ attitudes toward — the 


larger size containers are first af 
fected by price. The half gallons and 
gallons usually sell at a lower pric 
than the same number of single quarts 
This differential will be l to 3 


cents on half gallons and from 4 to 


from 


15 cents on gallons. In some cases tt 


will be even more. This price differ 


PRICES IN TEN MAJOR MARKETS 


Retail Home Delivered 


City Quarts Half-Gallons Gallons 

Birmingham 24 47 

Chicago 24 47 88 
Detroit 21 

Fort Wayne 18 32 60 
Houston 23-24* 45 

Los Angeles 21'2 42-43 

Louisville 23 

Memphis 21 39 (paper) 76 
Milwaukee 19 37 70 
Tulsa 25-26"  48-49* 92 





* Higher price for paper containers. 


Price Out of Stores 


Quarts Half-Gallons Gallons 
24 47 
19-22 37 69 
19-21 34-38 
17-18 30 48-60 
22-23* 39 
20 40 
22 (paper) 42 (paper) 
20-21 35-39* 70-76 (glass) 
1712-19 33-37 
24 46 88 
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~ DEPENDABLE AND ECONOMICAL 


em MILK BOTTLES 


rack 





They are furnished in all standard sizes from a gill to 
| a gallon and meet every requirement for efficient dairy 














service. 

ie Universal bottles are DEPENDABLE. They are manufac- 

ze tured under a rigid quality control to insure uniform high 
said quality and the glass is evenly distributed in the bottles to 

like give them maximum strength. They are ECONOMICAL TOO. 

the More trips per bottle means more profit for you. 
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USE OF VARIOUS SIZE MILK CONTAINERS 


IN CHICAGO 





USE OF VARIOUS SIZE MILK CONTAINERS 
IN MILWAUKEE 





















































The growth in the use of multiple quart containers and the cor- 

responding decline in the use of quart containers in Chicago is 

clearly shown on this chart. Quarts have continued to decline 

rather steadily while gallons have increased steadily. Half gallons 
have tended to level off. 


ence is the factor that serves to intro 
duce customers to the larger sizes. 
However, once the larger sizes have 
been put on the market and customers 
have become familiar with them, many 
people CXPFCSS al preference tor them 
regardless of the differential. In Cali 
the differential was re 
action of the Milk Control 
soard about 30 per cent of the market 
A recent 


made for the 


fornia when 


moved by 


staved with the half gallons. 
Milwaukee 


Contaimet 


SUPVeEY it 


Class Manutacturers Insti 
tute revealed that around 8O per cent 
ol the housewives are now buying milk 
in gallons and half gallons. The hall 
gallon was the most popular size. The 
cent of the 
housewives in the city preferring that 
Only 


now ordered in single quarts by Mil 


survey showed 66 per 


SIZC 


33 per cent of the milk is 


watukee Consumers. 


Some advantages other than” the 
price, from the consumers point ol 
view, are saving in refrigerator space 


up to 8 per cent is claimed. Some cus 
a single large sized con 
out of 
the store than the equivalent volume 
And finally 


tendency to 


tomers. find 
tumer more convement to carry 
in single quarts. there is 
the 


large eCCOMOMYS 


American favor the 
size of most anything 

Major objection to the large sizes 
is the difficulty 


handling them. Some customers make 


that children have in 


a practice of pouring the milk into 


quart containers when they get it 


home. 
Among dealers a wide difference in 
IS based 


attitude is also found but it 


on other considerations. The first ap 
the 


properties of the 


peal to lie in volume 


appears 


building multiple 
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Milwaukee shows a pattern quite different from the Chicago 
experience. Here both quart and gallon containers show a decline 
since 1951 while half gallons have taken a spectacular rise. The 
reason for the difference is the fact that in Milwaukee the price 


structure favors the half gallon, in Chicago it favors the gallon 


A dealer 


gallon 


quart containers. will intro 


half 
market at a differential below the price 


duce a container into a 


of two single quarts. This price differ 


ence, popular with store managers, 


definitely attracts customers and builds 


up the milk distributor's volume. 


the volume 


there are some economies I operation 


In addition to aspect 
that show up costwise providing there 
to offset the cost of 
production With the 


paper half gallon there appears to be 


is enough volume 
another line. 
t quarter of a cent a quart or a half 
cent a half gallon saving. Some savy it 
it is less. With the 


vlass half gallon and gallon the elimi 


IS more; SOMe Say 
nation of one cap or three Caps de 
pe nding on the containers, bette trip 
of the gallon 


entire 


the case 
the 


are factors that lead to savings 


page, and in 


elimination of container 
cost 
The elimination of the container cost 
on the gallon jug comes about as the 
result of the deposit. Dealers using 
the jug usually charge, and have little 
trouble getting, a deposit that covers 
the complete cost of the container. If 
the container is broken or lost it is the 


customer who bears the cost. 


The cost savings appear to result 
from processing economies rather than 
from reduction in container costs. A 


gallon jug, for example costs four times 
the price of a single glass quart. Pape 
2 colors sell for $20.90 


half gallons in 


quarts in 9 


a thousand while single 
$10.90 a thousand. To 
package 2000 quarts of milk in either 


paper ol glass on the basis of actual 


colors sell for 


container costs alone 


the 


comes out about 


same whether single quarts) oO1 


halt gallons ol gallons are used. 


The price differential that usually 
accompanies multiple quart containers 


is without doubt the most controver 


sial phase of these large size units, 
Differentials on half gallons usually 
range from 1 to 3 cents over singk 


quarts although there are occasionally 


markets where a wider range occurs 
These are usually short lived, however 
In Chicago, for example, the half gal 
lon started out with a 3 cent differen 
tial but now is down to two. In Mil 
waukee a price war sent prices hay 
the 


and 6 cents. Things have straightened 


wire and differential reached 5 
out in the home of the Braves and the 
differential now is 3 cents. 

Despite the apparent conviction on 
the part of most distributors concern 
the differential 


picture is not 


ing requirement the 
at all clear. There have 
been several instances of stores selling 
milk without a differential in the sam 
where other stores selling 


city were 


with a differential. The no differential 
their fai 


stores appeared to 


milk. 


The advent of multiple quart con 


move 


share ot 


tainers in a market follows something 
of a pattern. The paper half gallon 
is usually the first to make its appeat 
ance. The popularity of the packag 
that dis 
gallon are 
holding 
their store business is concerned. They 
find it i halt 


machine have 


usually means 
the half 


at a disadvantage as far as 


in the store 


tributors without 


either necessary to get 


gallon themselves on 
half gallons packaged for them by 
some firm that has a machine. If the 
latter course is followed the packaging 


is often done outside of the market 
Very halt ' 


often dealers without a 
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...serving and saving 


7 ARDEN FARMS 
= ewer 40,000 a year iu labor alone! 
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allon 

sually Two FMC Series 389.000 Auto- 
aiieiinn matic Case Stackers are on con- 
rover tinuous duty at Arden’s great 
units. Slauson Avenue Plant in Los An- 
sually geles, California, doing the “back- 
single breaking man-saving” job of eight 
onally men. 
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il the 
On on 
ween STACKERS 
t the 
have 
elling 
Sane 
elling 9 e 
tial In Arden’s plant a down-stacking 
entia ° ° 
operation is used because of the , a : 
fain Arden’s two FMC Automatic Case Stackers in action. Note they are fully 
overhead conveyor system. How- re “i : 
; - . automatic. They can handle up to 23 cases per minute Any square or rec 
-ve Op ) om < ‘ : 
con oS oe tangular case, capable of stacking, can be stacked to any practicable height 
thing stackers with entry from left side, Stackers reduce industrial injury hazard as well as damage to case contents 
sallon right side, or back with front dis- They receive, build and eject stacks without the aid of an attendant 
peat charge are available for any flow ; 
‘ - Arden’s Automatic Conveyor System and FMC Stackers have greatly in- 
ckage plan. The gentle handling of filled ; ; ; 
ee Pat creased the plant's efficiency and smoothed production line flow. For ex- 
dis cases by FMC Automatic Stackers 
=" ah: ample, the bottling operation of the plant now works continuously since 
nh are practically eliminates the problem . : 
Id ‘eal ; L interruptions previously encountered in the loading operation have been 
Haine? os - . P i . 
¢ of leaking a ake 
a f leaking milk cartons —“leakers clicainesed 
ol caused by rough handling when Vij 
val Re a ‘or detailed information and literature write 
stacking is done by hand labor. For detailed informe . : 
hive 
n by j 
t the District Sales and Service Plants: McAllen, Texas; 2 fe | oO D bet A i fal | Pe & be ¥ 
Dubuque, lowa; Santa Paula, California; Fullerton, 
aging California; Phoenix, Arizona; Lindsay, California A roa D Cc +f 7 Mm i i A L Cc ©] R aa o uy A T | °o tad 
Salinas, California; Riverside, California. * Sales and 
cet Service. Sanfroncisee Lodi andl Centro,California "Nl PACKING EQUIPMENT DIVISION, RIVERSIDE, CALIFORNIA 
AND CHEMICAL 
half , doting WP TRADE MARK M-153 
view June, 1954 33 
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DISTRIBUTION OF HALF GALLON 


USED OVER 20 MILLION HALF 
GALLON CONTAINERS IN 1953 


Se USED 5 TO 20 MILLION HALF 
GALLON CONTAINERS IN 1953 











PAPER CONTAINERS BY STATES 











Use of multiple quart containers has moved from west to east. This map shows the distribution of paper containers by states. The big users 
of paper half gallons are in the far west and mid-west.) Illinois was the principal user with a total of 110 million paper half gallons last year. 


gallon machine will offer two. single 
quarts at a half gallon price or they 
will try a glass half gallon. The two 
single quarts at the half gallon price 
is a hard row to hoe. There are no 
compensating economies involved. If 
the two single quarts are joined to 
vether with an adhesive or a carrie 
an additional cost is encountered. It 
boils down to a matter of taking a 
licking hh Oe department ta) ordet to 


hold the store business 


The glass half gallon is usually of 
fered on retail routes as an answer to 
the paper half gallon in’ the stores. 
The vlass half gallon does not compete 
effectively with the paper half gallon 
as a store package but does appear to 
hold its own when used on retail 
routes. The gallon jug is the package 
that many dealers have used when 
competing with the papel half gallon 
The virtue of the gallon jue in this 
type of competition is the substantial 
differential that can be developed 
over four single quarts. Because of 
this big differential the jug has won 
a place for itself in many markets. 
This 
where 25 per cent of the milk is in gal 


lon jugs and to a lesser degree in Mil 


s clearly shown in’ Chicago 


waukee where 17 per cent is in gal 


34 


California was second and Texas was third. 


lons. In St. Louis, however, the reverse 
uppears to have taken place. The Mar 
ket Administrator reports that 15.43 
per cent of the milk was in gallons in 
1939. By 1952 the percentage had 


declined to less than | per cent. 


Markets will vary quite remarkably 
in their price structure and package 
use pattern. Milk Control boards are 
usually rather loath to authorize differ 
entials. When differentials are author 
ized they usually are not very substan 
tial. For example, when a Vermont 
farmer asked permission to sell milk 
in gallon jugs on a cash and carry 
basis the Vermont Milk Commission 
limited the sale to his own premises 
with a maximum differential of 3 cents 


a gallon over four single quarts. 


Often there are legal and health 
hurdles to be overcome. Last fall 
Southern Dairies began distributing 
milk in half gallon containers in Mont 
gomery, Alabama. Almost immediately 
an amendment to an existing health 
ordinance was introduced that would 
limit the size of containers on retail 
routes to quarts. Frank Bell, manager 
of the Southern Dairies branch = in 
Montgomery protested the amend 


ment His statement reveals very 


sharply the problems of this nature 
that distributors can encounter. Said 
Mr. Bell, “I hope the city commission 
will permit us to continue distribution 
of this carton in Montgomery and that 
the Milk Control Board will grant ow 


petition for a lower price.” 


In Connecticut the question — ol 
whether or not half gallon containers 
were legal went to the Attorney Gen 
eral for a ruling. The Attorney Gen 
eral ruled that they were, pending a 
meeting of the State legislature where 
legislation 


presumably, clarifying 


would be requested. 


Professor Hugh L. Cook of the Uni 
versity of Wisconsin cites a somewhat 
different) situation that prevailed in 
Wisconsin. He reports, “In the Mil 
waukee market a recent price wat 
caused two half gallons to be sold for 
the same price as gallon jugs. How 
ever, by the official ruling of the State 
Department of Agriculture, this was 
forbidden under authority of the State 
Fair Trade Practices Act.” 

In California a differential was au 
thorized during the first davs of the 
recent great war. This differential was 
later removed. We are not cleat 


Please Turn to Page 70 
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Here’s What Users Say 
About the New TRIANGLE R-4 
Paper Carton Milk Filler... 















SURVEY OF USERS 


what is your experience as to the perform- 
a 


the R-4? 

nd value of : 
“ee ° erate — fills with no a. 
“mendonce Dairy, McCloud, 


“ing —easy cleaning 
“Perfect ae te Dairy, 


“.. easy t 
Sauk City, Wis- 

change over from one size carton 
° 


*,.. easy t , 
Litchfield, Mich. 


- eer Doiry Assn., 


SURVEY OF USERS 







Why did you Select the R.4> 
“Speed 





— Size — Simplicity,” 
Ideal Dairy, 









Inc. Decorah, lowa 





VEY OF USERS 







‘ “tl 
How many cartons per minute do you fil 


on your R-4? 







lowa 






“Twenty-four” wells Dairy, Le Mars, 








oe Dairy Prod. Inc., Bristol, Tenn. 







the comments listed at right are typical of the 
more than 100 written replies received during a recent 
survey among R-4 users. The model R-4 is an auto- 
matic, one-operator machine designed to meet the needs 
of the small and medium sized dairy. It has a normal 
production rate of 20-24 cartons per minute and fills 
all sizes of the Canco container. 


R-1 FOR THE SMALLER DAIRY 

For the smaller dairy that wants to get started in paper, 
Triangle has perfected a semi-automatic, one-operator 
filler called the R-1. The R-1 has a normal production 
rate of 8-10 cartons per minute—fills all sizes of the 
Canco container—and is the lowest priced precision 
filler on the market. 






“20 gallons Per day” 
Kinnard’s Dairy, 

“20 gallons Per day” 
Plains Dairy s 
“Great deal but hard + 
Columbia Dairy Pro 





Estherville, lowa 







ystem, Cheyenne, Wyo. 
© measure” 
ducts, Tullahoma, Tenn 










For complete information and performance data on .——— 


the R-4 and the R-1 return the attached coupon. 
Machines and cartons are immediately available. 

: | TRIANGLE PACKAGE MACHINERY CO. 
6658 W. Diversey Ave., Chicago 35, Illinois 


Information Please! On the R-4 and the R-1 


TRIANGLE packaGe MACHINERY CO. 






Name ‘ sini —— - 
MEMBER) 
jnariowat i BAGBY DIVISION Cc 
ompany _ - suites 
DAIRY 
ww Address 
6658 W. Diversey Ave., Chicago 35, Illinois ro 
SALES OFFICES: Boston * Newark Pittsburghe Charlotte, N.c. | “ity Zone____ State. 
¢ Atlanta ¢ Dallas ¢ San Francisco ¢ Los Angeles « | 
Montreal « Mexico, D. F. os ces cee ee came comes ents aD eeu us ume mess Gs eum eames ees eames > em a a al 
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Half Gallons Reflected In Pricing 
Policies of Milk Control Commissions 


Haulers Seek $10,000 Damages 
From Safeway 
COLORADO: A suit filed in Federal 


Court) in Sateway 


milk 


haulers sought $10,000 damages and 


Denver 
Stores, Ine. by 


against 
eight) Colorado 
an injunction against alleged “unlaw 


ful transportation of milk.” 


Phe truckers 


way Ss Lucerne 


complaint said Sate 
Milk Co. was hauling 
milk from producers in northern Colo 
rado and the Denver area without ob 
taining a State Public Utilities permit 
and without federal 


paving a trans 


portation tax. 
Paul M. Hupp, counsel for the milk 
had 


because Safeway s 


said his 
backs to the 


haulers clients their 
wall 
bulk transportation operation was un 


dercutting other haulers. 


He said Safeway claimed it bought 
milk from producers al regula prices 
hauled it 
Hupp said the haulers had established 


and charge. But 


without 
that the producers were paying a “dif 
ferential” which amounted to a trans 


portation fee 


Phe Colorado Milk Transport, Inc 
a company formed last year by mer 
vel of nine small haulers, and seven 
other milk transportation firms sought 


the injunction and damages. 


Two Singles At Half Gallon Price 


FLORIDA: 
Pampa the 


Following 
State Milk 


approved ona te TN pPOrary basis al plan 


al hearing iW 


Commission 


under which dairvmen will be allowed 
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By BETHUNE JONES 


Colorado—Haulers Sue Safeway Stores 

Florida—Two Singles For Half Gallon Price 
lowa—Vending Stirs Up Third Quart Issue 
Lovisiana—Public Financing For Milk Plants 

Ohio—Bulk Dispensers In Test Case 

Rhode Island—Sanitary Regulations Tightened 
Vermont—Governor Urges Strong Voice For Farmers 
Virginia—Lower Price For Surplus Under New Formula 
Wisconsin—Resolutions Covering Fair Trade, Brucellosis 


to package two quarts of milk together 
and sell them for a penny less than the 


cost of two quarts sold separately. 


Final ruling was withheld as to 


whether the practice could be con 
tinued regularly as a fixed policy. The 
commission said its action was taken to 
smaller dairymen to 


allow compete 


with largei firms which have been 
putting out a new half-gallon containe) 
for a cent less than two quarts would 


cost 


The question came up when Bo 
den’s Dairy began to sell two quarts 
of pasteurized milk in one container 
for 49 cents at Tampa. Sold separately 
under the CODDEISSION S Tn price 
regulations, two quarts would cost 50 
cents. 

Fhe commission, after hearing com 
petitors protest that Borden's new sys 
tem violated the minimum _ price 
regulations, ruled that such sales could 
continue temporarily since no mini 


had 


two-quart containers 


fixed for 
Southern Dairies 


also started to sell in the larger con 


mum price ever been 


tamers 


New Price Fixing Formula 


GEORGIA: Charles GC. Dunean, 
chairman of the State Milk Control 
Board, announced that copies of a 


proposed new — price-fixing formula 


would be distributed to board mem 
bers for study prior to the board’s May 
12 meeting. 


Meanwhile 


ing a special Commercial auditor to 


the board approved hit 


investigate complaints that some dait 
ies have been making offers of “dis 


counts” to retail outlets 


The board also issued an order, ef 


fective July 15, providing tor the sal 


of milk in half-gallon cartons at 1 cent 


less than the price for two quarts. 


Subject to protests, the board's order 


will apply only to paper containers 


Glass halt-gallons will continue to sell 


for 52 cents. The reduction request 


Dariry 
\ previous tip 


board 


Irvindal harm 


and Southern Dairies. 


Was made by 


peal had been refused by the 


In another Georgia developm nt 
the board ordered al retail price reduc 


effective Ma 
10, with the cut to be absorbed equal 


tion of 2 cents a quart 


lv by producers wund. distributors 


Third Quarts Legal 
IOWA: State Attorney General Leo 
Hoegh ruled that Lowa dairyvmen cia 
sell milk in one-third quart containers 


if they want to. Hoegh issued his rul 


ing after a contab with State Agricul 
ture Director Clyde Spry, who told 
the attorney general that the dairy in 
dustry would like to dispense milk 
from machines in units of one-third 


quart for 10 cents 


milk must be 
half gallon 
three pints, one quart, one pint, one 
halt wo oone gill. But) Hoegh 


pointed out that the law 


According to state law 


sold in quantities of one 


pint 


ilso Suvs th if 


milk may be dispensed in other quai 
tities if 


vendor and customers agres 
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kowe AUTOMATIC 


ICE CREAM MERCHANDISER 


1 INSERT COINS ae 


- APS SETI iru ect ona ood 











TOP CAPACITY 
NO LOST SALES 


180 ice cream “pops” or sandwiches, in vending position for 
Built-in 


change maker prevents lost sales for lack of change. Colorful 


positive delivery, assure more sales at greater profit. 


illuminated display, positive Nash Kelvinator temperature control, 
attractive space saving cabinet. Rowe engineered. 


| Rowe. 


mber © National Aut mhandising A ration 


MANUFACTURING COMPANY, 
SALES OFFICE: 31 East 17th Street, N.Y. C 


ie Manufactucers and Operators of 


1954 


June, 
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Factory: Whippany, N.Y 


Automatic 


a 
Ds 





FOWe seu AUTOMATIC 


MILK MERCHANDISER 


SELLS TWO PRODUCTS SIMULTANEOUSLY 
AT TWO PRICE LEVELS — INSTANT 
DELIVERY — this approved*, dual milk 
merchandiser opens new revenue channels 
for all operators. Thousands in operation. 
Accommodates all size containers from ‘2 
pints to full quarts. Price range from 5c to 
35c with automatic change in pennies or 
nickels. Positive Nash Kelvinator refriger- 
ation, Rowe engineered. 


* Approved by | Public Health Ser 













Ask for Details 


on other 

Rowe 
PROFIT-MAKERS 

including 

Cigarette Merchandisers 

Sandwich Merchandiser 

Candy Merchant 


INC. 


Pastry Merchandiser 





Merchandising Equipment 


* Notional A tion Tobacco Distributors 
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NOTHING ELSE CUTS 
CLEANING COSTS 
LIKE THE ORIGINAL... 








~\\ pr awhyn een 
a" pacts 
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A yt spent ety 
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metal sponge. Seehow it quickly 
and thoroughly wipes away the 
most stubborn dirt. Remember 
it will not splinter or rust — 
never cuts hands—never in- 
jures metal or plated surfaces, 
thus adding life to equipment. 
Then you'll know why the 
original Kurly Kate tops all 

metal sponges for safety— 

efficiency, economy and speed. 
Available in Stainless Steel 

% Special Bronze 
{ Stainless Nickel Silver 
w 


) 
STAINLESS 


Guarantee 
Stisfaction 


STEEL 9”aEranteed 


Proves its wor 


fully 
Use 
th or 


BEST FOR DAIRY your r money back $ 
EQUIPMENT 


Order From Your Jobber 
or Write Direct to: 


KURLY KATE CORP. 
2215 S. Michigan Ave. 
Chicago 16, Ill. 


Public Financing for Milk Plants 


LOUISIANA: A public ceremony in 
Franklinton marked the 
contract: for construction of a plant 
200,000 pounds 


of raw milk daily into salable manu 


signing of a 
capable of converting 


factured milk products. 


Significant as the possible forerun 
ner of other similarly-financed proj 
ects, the plant will be built in or nea 
Franklinton under a 1952 state law 
allowing the use of local governmental 
credit to finance the construction of 
industrial plants for lease to private 
business. The act authorizes the sale 
of ad valorem tax bonds, to be re 


tired by rental revenues. 


Washington Parish is the local gov 
ernment which will build the milk 
plant for use by the Louisiana-Missis 
sippi Milk Producers Association, a 


co-operative. 


Amount of milk to be converted at 
the new plant will constitute the ex 
cess production of milk over the fluid 
milk requirements of New Orleans 
and environs. Revenues from the sale 
of milk products and a 5-cent assess 
ment per 100 pounds of milk mai 
keted by dairvmen of the association 
are expected to pay for the cost of 
the plant. 


Only the milk which the farmers 
cannot dispose of in New Orleans and 
the adjacent market will be handled 
by the new plant. Excess milk will 
be processed into products such as 
non-fat dry milk, whole milk powder 
condensed milk, sweet cream, butter 
Ol cheese depending on what the pre 
vailing market demands. Products 
marketed in) bulk form to 


large users and. distributors, and = in 


will be 


smaller containers for home consump 


Bulk Milk Dispensers At Issue 
OHIO: 


tween restaurant operators and the 


Protracted controversy. be 


State Agriculture Department may be 
settled by a test case scheduled for 
hearing Mav 10 in Preble County 


Common Pleas Court at Eaton. 


At issue is a state law which the 
igriculture department says requires 
customers be served with containers 
from which they can pour their own 
milk. The size of the container must 
range trom a gallon to one-quarte! 
pint. 

Restaurant operators say this costs 


money It would be much cheaper 


to buy milk in large quantities 
than in small containers, and 


it from bulk dispensers. 


Test case defendant is (¢ ster 
Wagner of Eaton, president of the 
National Food Service Assn., who re 
cently was cited by the agricultur 
department for illegally serving mill 
Wagner said h 


against himself to 


in his restaurant. 
vited the case 


up the law 


He said he has been using a mod 
ern milk dispenser and serving homo 
genized milk in glasses with desig 
nated marks of one-half pint and on 
gill (one-quarter pint) for thre 
He contends that the markings 
ply with the law. 


Milk dispensers have be en ip 
proved in 46 states, according to Wag 
ner, who charged “harassment” by the 
department in its orders forbidding 


the equipment in restaurants 


Chief of the department's division 
of foods and dairies, C. W. Van 
Schoik said there is no doubt about 
the cleanliness of the bulk milk dis 
pensers. He said the issue involve 


only a weight and measure law 


New Standards For Bacteria Counts 


RHODE ISLAND: 


acted a bill to tighten sanitary re 


Legislature en 
strictions on milk produced and_ sold 


n Rhode Island 


Maximum bacterial count of Grad 
\ milk, before pasteurization, is re 
duced to 50,000 pei milliliter and in 
family milk to LOO,000, according to 
Standards were 100 
000 and 200,000. respectively 


the legislation. 


Written into state law for the first 
time are definite standards restricting 
the number of coliform bacteria which 
Way be allowed inh milk. The bill ilso 
sets up a standard in the law for the 
phosphatase test which determines 
whether milk has been properly pas 


teurized 


The legislation also would require 
that after January 1, 1955, all milk 
containers used in the state will have 
to carry a cover over the pouring lip 
Also for the first time, the 
into law standards covering skim milk 
defatted milk, buttermilk, the homo 


genization process, goat milk and 


bill writes 


whipping cream. Labelling standards 


of milk products also will be stiffer 


VERMONT: Governor Emerson has 
Please Turn to Page 114 
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Dairy Farmers and Milk Buyers agree: 


Mojonnian BULK COOLERS 


are better 5 ways 


Mojonnier Features 











Dairy Farmers say: Milk Buyers say: 



















Easier work means 
more attention to 
quality and 
housekeeping. 


Saves lifting, 
makes milkhouse 


work easier. 












POURING 


Piant experience 
proves the easiest 
to clean equipment 
is always 

cleaned best. 






Smooth, rounded 
surface can easily 
be reached with 
a brush. No hard 
to clean pockets 
or corners. 








Field tests made by 

dairies and power 
companies show Mojonnier 
Power Saver system takes 
12 to V4 less power 

than other tanks. 
















Cools milk 
to 34°-36°F. 
by the time 
the milkers are 
washed. Takes 
less power. 










Low COST 
COOLING 



























Stainless steel means 
durability, calibration 
accuracy. Sparkling 
appearance encourages 
good housekeeping 

in milkhouse. 


Equipment will last 
50 years with no 
loss of calibration 
accuracy. 





























ALL _ 

STAINLESS STEEL | *\_J- 

CONSTRUCTION ie = 
eee 

SHARP PITCH 

h BOTTOM 

OUTLET 

















All the milk 

that’s paid for goes 
into the tanker. 
Saves hauler’s time. 






Fast, 
clean drainage. 













& ; ete 4 





Joy Polnow, Ma ee Siren 
rengo, Ill. La Verne Shramm, Orangeville, TT 
*, 


BULK COOLERS 
PICK 1LK. 
40 te 1,500 GALLONS 500 fo 3,008 GALLONS 






For additional information, write: 
MOJONNIER BROS co 
4601 W. OHIO STREET, CHICAGO 44, ILLINOIS 


Moyonnier BULK MILK SYSTEM 










HIS DEPARTMENT has just 


spent an interesting afternoon 

reading five case studies which 
were made to determine if the fleets 
should) contract) maintenance to an 
outside shop or do the work them 
S( Ives. he studies WCTE made by al 
large scattered fleet which of necessits 


has to do both 


There is no prejudice in this fleet 
except for doing maintenance the most 
economical Waly. Phe fleet opel ites t 
number ol shops whi co th concen 
trations of vehicles are sufficient to 
make this possible It also contracts 
a great deal of work to outside shops 
because it has one, two and three 
truck stations. Since this fleet, by vin 
tue of its experience, is in) good posi 


tion to judge and estimate, the studies 


are doubly interesting 


In only one case of the five under 
study is there any indication that 
money could be saved by farming 
work out to the outside shop. In this 
particular case, a review of the shop 
records over the past few years while 
the shop was operating show that 
there are not enough trucks at this 
location to keep a mechanic busy 


There are only five trucks in operation. 


Even so, the case for farming out 
the work is shaky and could easily 
represent a loss rather than a_ profit. 
Only one outside shop believed to be 
capable of doing the work at lower 
cost is available, and it is on an un 


stable basis 


The other four cases showed a sub 
stantial saving bv doing the work in 
the fleet shop. In one case this 
amounted to almost 40 per cent. Since 
these studies were based on specific 
conditions in specific locations — th 
figures per se are not particularly valu 
able to another fleet operator faced 


with the same problem The factors 


40 








Farming Out 
Maintenance’ | 





which caused the figures to level off 


the wav they did are significant. 


Phe amount of money spent for 
drivers and unproductive mileage is 
astounding. Every round trip) from 
the shop to the loading platform ol 
storage garage requires two men and 
two vehicles, unless the shop happens 
to be in the immediate vicinitv. This 
is one of the biggest “bites” put on 
the fleet that sent work out. 


Another seductive part of the siren 
song is the mistaken supposition that 
in doing away with the shop, the fleet 
is doing away with all supervision. It 
is the experience of this fleet that 
contract maintenance requires more 
supervision than when done in the 
fleet shop Some One who understands 
vehicles and maintenance has to ordei 
the vehicles into the shop, specify the 
work to be done, and inspect it when 


it comes out 


Since the supervisor cannot estab 
lish as close a relationship with an 
outside shop as he can with his own, 
the supervision has to be more inten 
sive. If the work is done in more than 
one outside shop he will spend more of 
his time traveling around and_ less 


doing productive work 


The purchase and selection of re 
placement parts and supplies passes 
from the hands of the fleet to those of 
the outside shop when work is done 
there. With it goes some part of the 
fleet discount. Depending upon the 
outside shop, it may not get as much 
discount as the fleet. The outside 
shop will certainly insist upon a han 


dling charge. 


Since most fleet maintenance — is 
based upon a preventive maintenance 
system of inspections, this should be 
the keystone of the program. Experi 


ence has shown that in most parts of 








the country preventive maintenance js 
simply impossible to buy in the aver 
age shop. Phe outside shop wants t 
be sure to avoid comebacks, so. thi 
are quick with the replacement 


part 


It is natural, and you cannot expect 
the training of a fleet mechanic in a 
shop that is not schooled in fleet 


requirements. 


All flexibility of the program is lost 
when the work is farmed out. In this 
changing world, the techniques of 
maintenance change like everything 
else. Part of the change is brought 
about by improvements in’ vehicles 
some by improvements in shop equip 
ment, and some by increased knowl 
edge and experience. In any event 
the change is necessary if there is to 
be progress. 

It can hardly be expected that the 
outside shop is going to be willing to 
do the experimenting for the fleet, or 
for that matter, to keep the records 
to determine how the experiments 
come out. The outside shop will want 
a set routine, and this precludes taking 
advantage of improvements as they 
come. 

Finally, the outside shop probably 
has a schedule of working hours that 
do not fit into fleet operation. To keep 
from laying up trucks, a staggered 
schedule of working hours for me 
chanics can be arranged in the fleet 
shop. This makes it possible to avoid 
overtime and the price penalties that 
go with it. Most outside shops can be 
persuaded to work during the off 
hours, but the cost goes up any where 
from 50 per cent to 150 per cent 

These are just a few of the factors 
over which the owner loses control 
when the work goes out. It will cer 
tainly pay to consider them betor 
changes _ that 


making any radical 


might look attractive before analvsis 
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6 Lefuirerided Models! 


ALL IN REGULARLY SCHEDULED MONTHLY PRODUCTION 


COMPLETE WITH 
HOLDOVER PLATES 


MODELS 11-13-15 
100°4"" WHEELBASE 


@ PAYLOADS-— 4 Sq. Botne Qt. Case 
(600 Qts.) or 56 Paper Carton Cases 
(896 Qts.) Ultra-lite and Styrofoam 
Insulation. Self contained FREON com- 
pressor or equipped Ammonia system 
(optional). Two 50” x 24” x 178” Hold- 
over plates—all Divco installed by eco 
nomical production line methods. This 
assures prompt delivery and undivided 
responsibility 


NOW! ALL 3 Wheelbases 


@ Self Contained Freon 


” | Compressor or Ammonia 
MODELS 33-37, 115’° WHEELBASE Plant Connectors 


PAYLOADS—65-90 Sq. Bottle Qt. Cases (780 to 1080 Qts.) or 65 to 90 
Paper Carton Cases (1040 to 1440 Qts.) Same insulation and refrigerat- . 


ing equipment as Models 11-13 and 15 above, except larger Holdover 


plates. All 6 models of insulated and refrigerated Divcos are production * Insulated Roof, Sidewalls, 


line built and ready for final paint jobs when shipped. 


Floor, Doors, Bulkhead 
+. 


Available with Sliding Doors or 
Dutch Doors. By-Products Door 
at Slight Additional Cost. 


MODEL 21 
1272"" WHEELBASE 


@ PAYLOADS 115 Sq. Bottle Qt, 
Cases (1380 Qts.) or 120 Paper Carton 
Cases (1920 Qts.) Same insulation and 
refrigerating equipment as above 
models, except that two 30” x 60” x 
25%" Holdover plates are furnished. All 
6 models are in regularly scheduled 
monthly production. We suggest. that 
you order your refrigerated Divcos 
now to be sure of early delivery. 





These Models are Complete—All Ready for Final Painting! 


DIVCO CORPORATION—MAIL ADDRESS: P. O. BOX 3807, PARK GROVE STATION, DETROIT 5, MICH. 
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176 PLANTS IN 
7 WESTERN STATES 
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YEAR OF STARTING OUTER-MARKET DISTRIBUTION 








1945 1950 








PAPER 


The extension of distribution area shows 

a sharp upward swing since 1945. Paper 

containers are an important factor in 
the trend (Figure 1). 


PACKAGING OF FLUID MILK 


IN WISCONSIN 


The remarkable 


growth of the paper 


Cvcbusive 
carton as a containe 
D for fluid milk has 


been one of the most 
significant factors in 
the business of dis 


milk 


The paper container 


tributing dur- 
ing recent vears. 
has played a major role in expanding 


milk 


accelerating the 


distribution areas aswell as in 


trend toward store 


sales. While this development was 
taking place, other and related trends 
were also occurring. These trends 
were a more rapid adoption of tech- 
nical improvements in the industry 
and changes in restrictive features of 


municipal milk control ordinances. 


The Trend in Distribution 
rhe trend in paper package distri 
bution has been sharply upward since 
1940. 


aged in paper has increased from per- 


The proportion of milk pack 


haps 5 per cent in 1940, to more than 
1953. 
search has set forth a number of cities 
10 per cent of the total 


1) per cent in University re 
where ove 
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By HUGH L. COOK 
University of Wisconsin 


milk was packaged in paper, but no 
over-all national figures are available 
except from the container companies. 
Whatever the exact figures may be, in 
any case the trend has been sharply 
upward, with the major part of the 
taking since World 


growth place 


War II. 


Paper containers have played an 
important part in the development of 
In the North 
Central Region, the reaching out be- 


larger marketing areas. 


yond local markets with milk in paper 
containers has taken place almost en- 
1945. In a 
ducted at the University of Wisconsin 


tirely since study con- 


plant operators were asked in what 
vear they started outer-market distri 
bution in paper, meaning outside the 
place where the plant was located. In 
a few cases dates going back as far 
as 1933 were mentioned, but 91 per 
cent of the distributors who reported 
stated that they had begun since 1945 
(Figure 1). Fiftv-seven per cent re 
ported that they began in the vears 
1948-50. 


paper 


Outer-market distribution in 


containers commenced some 


what earlier in the eastern part of 
the North Central Region than in 
the states west of the Mississippi 


River. 


Paper packaging has plaved a larg 


part in the trend to store sales as 


well. The highest proportion of store 


sales are to be found In the larger 
cities, such as New York and Chi 
cago, each of which distributes over 


two-thirds of its milk through stores 
But many smaller cities likewise have 
a large proportion of wholesale sales 
Duluth-Superior and Milwaukee, Wis 
consin, sell about 80 and 65 per cent 


their milk through 


W holesale 


respectively of 
other 


nation as a 


and outlets 
For the 
mated 45 per cent of all milk used by 
Half 


stores 


whole in esti 


consumers is sold through stores 


gallons and gallons in glass 


sharpened the upward trend to store 


Dairy market 


agree that 


sales since about 1949. 
ing specialists generally 
store differentials share major respon 
sibility for increased per capita con 
sumption of fluid milk in some mat 
kets during recent years. In this re 
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Heiliters are weight engineered to carry pay load 
instead of dead load, and they are stronger than 
ever before! Weight of the 4200-gallon transport 
has been reduced by a ton and a half to let you 
carry 343 gallons more per trip, with no increase 
in gross load weight. When you make just one 
trip a day, in a year’s time your Heiliter hauls a 
bonus pay load of 125,000 gallons! And it’s a 
profit that’s pure “gravy’’, for there’s no extra cost. 

In fact, operating costs are actually lower, be- 
cause the Heiliter is designed with the extra 





strength that assures longer service life. The solid 
type insulation on the Heiliter has physical prop- 
erties which help support the tank and pay load 
over the entire bottom area. It dampens vibration, 
as well as provides greater thermal efficiency than 
ordinary insulating material. Your Heil distributor 
will gladly explain the many other Heiliter high- 
pay-load-at-low-cost features, and help you select 
the single or tandem axle model in the capacity 
(from 2000 to 5000 gallons) which best meets 
your requirements for economy and profit. 


MORE MILK GOES TO MARKET IN 


THAN ALL OTHER MAKES COMBINED 
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spect store differentials rank in’ im 
portance along with general high 
levels of purchasing power. Thes 
differentials range from one cent to six 
cents per quart. There is some evi 
dence that per capita consumption d 
clines since 1945 have been chiefly 
in fluid cream, and that milk itself, 
at least in several markets, has con 
tinued its upward trend with som 


fluctuation among years. 


Distribution Channels 


Data on distribution channels tells 
much about the policies dealers have 
found successful for expanding their 
sales territory outside the local market. 

Distribution data are available both 
for Wisconsin and for all states in the 
region but the former are availabl 
in more detail. In 1952 the 41 Wis 
consi dealers with papel packaging 
equipment packaged a daily volume 
of 842,000 quarts of which 399,000 are 
pape packaged. About 50 per cent 
or 201,000 quarts of the paper pack 
aged milk was sold outside the local 
market. 

The survey showed a variety” of 
methods employed by dealers — for 
distributing their outer-market paper 
packaged milk, with their own whole 
sale routes accounting for the greatest 
volume (Table 1). Nearly 40 per cent 
of all outer-market paper was dis 
tributed at wholesale to stores and 
restaurants from the dealers’ own 
wholesale trucks; about 24 per cent 
was handled by distributors with no 
other business than handling the deal 
ers brand; 23.3 per cent was sold 
through the plant's own branch dis 
tribution units and 1.3 per cent at 
retail; 6.6 per cent was distributed by 
local dairies and 3.6 per cent by 
vendors. 

Some important differences were 
noted among these methods, when 
the plants were arranged by size 
groups. Larger paper dealers in Wis 
consin depended less on their whole 
sale routes as a method of distribution 
than small ones; more on branches and 
specialized distributors of their brand 
The largest ones sold no packaged 
milk through local dairies and did no 
custom packaging. 

Dealers were questioned on the 
reasons underlying their particular em 
phasis on certain distribution methods 
Most large paper dealers said they 
preferred a distributor with no line 
of business other than handling the 


dealer's products They felt that local 
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Table | 
Proportions of Outer-Market Paper-Packaged Milk that Moved Through Various 
Distribution Channels, Arranged by Daily Volume Groups, 
Wisconsin, May 1952 


Total outer market = —Own routes— Distri- Custom 
distribution in paper of dis- Whole- bution Distrib- Local pack. 
tribution sale Retail branch utor dairy Vendor aging 
Group limits 
(quarts per day) (per cent total) 
Under 5,000 100 48.0 3.7 11.4 13.2 16.1 3.1 43 
5,000-10,999 100 41.5 1.0 19.6 21.8 8.6 7.6 
11,000-19,999 100 40.3 29.9 26.2 3.6 
20,000 or more 100 28.0 34.4 37.3 
All distributors 100 39.9 1.3 23.3 24.2 6.6 3.6 1.1 


Table 2 
Vertical Integration in Outer-Market Distribution Operations for Paper-Packaged Milk, 
Wisconsin, May 1952 


Under 5,000- 11,000- 20,000 
Type control Total 5,000 10,999 19,999 and up 


(number dealers) 
38 27 6 3 2 
(per cent handled) 
Packaging dealer retains com- 
plete control all the way to 
consumers or stores 65 63 62 70 63 
Handles through selected vendors 
or distributors with no other 
brand 28 29 30 30 37 
Sells own brand through local 
dairies who have their own 


glass brands 6 16 9 
Custom packages 1 5 
Totals 100 100 100 100 100 
Table 3 


Quantities of All Outer-Market Milk in Paper Containers Distributed by Various 
Methods, by States, North Central Region, May 1952. (Data are for 488 
plants with outside distribution of milk in paper containers.) 





Daily Volume of outer-market milk, by method of distribution—— 


Distributed Sold to Sold to Custom 
State by plant loca! dealers vendors packaged 
1,000 1,000 1,000 1,000 
quarts quarts quarts quarts 
North Dakota 14.8 0.0 0.5 2.1 
South Dakota 12.4 7.5 3.9 2.4 
Nebraska 67.1 7.6 1.3 5.9 
Kansas 93.5 5 2.6 5 
Missouri 89.4 33.3 6.8 7.1 
lowa 126.0 29.4 3.3 5.9 
Minnesota 58.5 73.8 1.9 43.0 
Wisconsin 129.6 59.1 10.0 2.4 
Ilinois 294.7 57.8 174.2 42.4 
Kentucky 106.1 3.7 24.5 5.8 
Indiana 77.6 22.8 25.5 34.7 
Ohio 114.3 22.8 22.4 17.9 
Michigan 104.2 38.6 16.7 13.1 
Region 1,288.2 356.9 293.6 183.2 


Includes direct sales to wholesale and retail customers, distribution through other plants of same 
owner, and distribution through branch distribution points 

2.6 thousand quarts were sold to a sales agent who purchased milk at packaging plants and 
resold it to local dealers 


dairies, when they added.a line from This was especially evident from data 
the papel dealer, still applied most ol on the larger dealers These dealer 
their promotional effort to their own maintained a high degree of co 
glass bottled line. These paper deal trol over advertising and promotion 
ers, however, preferred a distributor pricing, and product policy substan 
who had been a local dealer in the tially all the way to the consumes 
area The data on channels for outer-market 
There is a strong tendency for the milk were grouped to show this pom 
packaging plant to control the various abl 
marketing agencies that handle its This grouping shows that of th 
product all the way to the consumer. paper-packaged milk distributed — in 
This is called “vertical integration.” outer markets, the packaging dealer 
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AC Polyethylene errectivety 


REDUCES LACTIC ACID ABSORPTION 
INCREASES SHELF LIFE 








Both cottage cheese containers are identical ex- 
cept for the coating. The one on the left was 
treated with petroleum wax the usual way. The 
container on the right had 3% A-C Pory- 
ETHYLENE added to the petroleum wax. Both 
were then tested with the standard methylene 
blue test at 40°F for 3 days. 

See how the lactic acid was absorbed into the 
fibers of the standard package. See how A-C 
POLYETHYLENE effectively reduced—almost to 
zero—the lactic acid absorption in the container 
at right! 

WHAT IT DOES 
Tough A-C POLYETHYLENE is a hard polymer 
that mixes easily with petroleum waxes. It 
helps strengthen cartons, reduces leakage—yet 
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od SEMET-SOLVAY PETROCHEMICAL DIVISION 


“ ALLIED CHEMICAL & DYE CORPORATION 
40 Rector Street, New York 6, N. Y. 


you coat the same number of containers per 
pound as with standard petroleum wax alone. 

A-C POLYETHYLENE in your present wax 
blend actually improves the appearance of your 
package. Printing takes on added attractive- 
ness. Shelf life is lengthened with the increased 
resistance offered to damaging water vapor. 

WHERE TO USE IT 

Eye-appealing and loss-reducing, A-C Poty- 
ETHYLENE, in wax blends, is especially useful 
on milk, cream, cheese, ice-cream, and other 
similar containers. 

Have your wax supplier make blends for you 
containing this material! 

For complete information on A-C 
ETHYLENE, Call or write today! 


POLy- 





retained complete control over 64.5 


per cent; the distribution system fon 
that part was vertically integrated in 
an additional 27.8 


per cent the title to the milk passed 


every respect. Fon 


into the hands of the distributor, who 
appeared to have about the same. re 
lationship to the packaging dealer 
as a sales agent for an automobile 
manufacturer. Therefore, for prac 
tical purposes the handling of 92.3 
per cent of the product was vertically 
integrated. For the product sold 
through local dairies the control ex 
ercised by the packaging dealer was 
less, because of the local dairy’s tend 
ency to put major promotional effort 


milk. Of 


virtually no 


on its own glass bottled 
course, the dealer had 
control ovel custom packaged milk. 
When the data were further grouped 
v volume classes, the tendency ap 
peared for larger dealers to retain th 


highest degree of control 

Volume data for all states in the 
North Central region are 
Table 3. 
Wisconsin data except that local deal 


shown in 
These are comparable to 
ers in this table include both “dis 
tributors” and “local dairies.” Sales to 
packaging are 


vendors and = custom 


more important im the region as a 


Most ex 


tensive use ol vendors Was In [linois 


whole than in Wisconsin 


where they handled 31 per cent of all 
milk distributed outside the market. 
This was probably because of high 


priced distribution labor. 


Distance of Shipment 
Kach milk distributor with outsid 
sales was asked to state the maximum 
distance from his plant (by the most 
direct highway route) that his paper 
cartoned milk was distributed in May 
1952. The 


ported ranged from 10 to 450 miles 


maximum distances re 


Figure 2). The average was 69 miles. 


In the 


areas Of 56 per cent of the distributors 


region as a whole, marketing 
with outer-market sales extended out 
50 miles or more. Twenty-three per 
cent of the distributors with outside 
sales reported that milk from— thei: 
plants went to points 100° miles or 


more away, 


Some Other Effects on the 
Industry 


Centralization of distribution is ap 
parent from the fact that most Wis 
consin firms reported distribution op 
crations at least 50 miles beyond thei 
plants to outlying cities and villages 


Instances were rare of dealers with 
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glass only, branching out more than 


25 miles. All dealers with prior ex 
perience im glass reported that they 
went at least twice as far into outer 
markets as when thev were in. glass 
only. The fact that four of the twelve 
largest plants in Wisconsin are located 
in small towns shows the trend toward 


relocation. 


Some economic forces at work have 
tended to centralize the bottling func 
tion and others have tended to decen 
f plants. Pub 


research findings dealing 


tralize the locations 
lication of 
with metallic flavors in milk made 
those 


consumers more conscious of 


flavors, and ready to accept milk proc 


but did nothing to make it profitable 
to the 


teurizers called for more capital, and 


dealer. To add moder pas 


many producer-distributors could not 
attord. it. 


packaging techniques have tended to 


These new processing and 


centralize or concentrate the perform 
ance of the bottling function in a few 
firms with sufficient capital to meet 
the increased investment these devel- 
opments required. On the other hand 
for a particular urban market area 
narrowly defined geographically, th 
incentive for plants to move outward 
in search of cheaper resources brought 
a tendency to decentralization when 
restrictive features of municipal health 


ordinances were relaxed and new tech- 
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FIGURE 2. 


essed in stainless stecl equipment, 
free of this flavor. This equipment 


afforded 


volume 


Was expensive and could be 


only by plants with large 
During and immediately following the 
second world war the consuming pub 
lic became more conscious than ever 
before that some of the diseases of 
cattle (bovine tuberculosis, brucello 
sis, anthrax and others) can be trans 
mitted to man through consumption 
of raw milk produced by infected ani 
Moreover 


cleanliness, flavor ind odor, and the 


mals. the keeping quality 


nutritional value are influenced by 


contamination. Consumers began to 
demand pasteurized milk. Because of 
shortages some dairies continued with- 
out pasteurizers until after the wat 
and many others did not install short 
time pasteurizers. The Wisconsin com 
pulsory pasteurization law in 195] 


speeded up installing this equipment 


niques by which milk could be pack 
aged and hauled long distances be- 


came available 


The interacting effect of these mar- 
ket forces is apparent in the relocation 
of the bottling industry. Distributing 
plants are becoming fewer but are re 
orienting themselves to resources in 
stead of markets. That is to sav, new 
pl ints are locating where land, labor 
taxes, and the raw milk are 
than the 


factors in large cities. This movement 


cheaper 
prices of these productive 
is what one would expect because it 
means that plants are finding the loca 
tion that 


opportunity. 


brings the greatest profit 


No massive change in one phase ot 
an industry can be experienced with 
other 


phases of the industry. The papel 


Please Turn to Page 108 
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VENDO DAIRY-VEND 


June, 


MILK VENDER THREE SELECTIONS 


Three different selections such as 
milk, chocolate and orange drink 
in cartons can be offered; or all 
columns can be used to dispense 
just milk. Choice is easily indicated 
by a dial selector. 


AMPLE CAPACITY 

Pure-Pak—210 '/2 pt. or 1/3 qt. 
cartons; 165 pint cartons. 

Sealking—210 '/2 pt. or 1/3 qt. 
cartons; 165 pint cartons. 

Canco—237 '/) pt. or 1/3 qt. 
cartons 


COMPACT SIZE 


Uses least floor area for cubic 
capacity of any vender; requires 
only 4.06 sq. ft. of floor space 
—just 18” deep by 32'/.” wide, 
and stands 773/,” high. Vender 
is easily moved through stand- 
ard doorways. 





THE VENDO COMPANY 


DAIRY DIVISION © 7400 EAST 12th ST. © KANSAS CITY, MO. 


WORLD'S LARGEST MANUFACTURER OF AUTOMATIC MERCHANDISING EQUIPMENT 
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“Home delivery 
we of milk Ss a Son ial 
waste!” “Both farm 


Crs and COnSUIMNeCTS 
benefit if 


delivers 


W ould 
home were 


discontinued, and 


all milk moved 
through stores!” “Ino ten more vears 
door-to-door delivers of milk will be 


a thing of the past. 


Whe ¢ 


them 


statements and hundreds like 


have appeared Wh ora Wspapers 
bulletins, pamphlets, books and other 
publications during the past decad 
Phe complaint has continually been 
high cost of door-to-door 


New York City it 


found that home delivery averaged 3c 


igainst the 


delivery. In Was 


to «ce per quart more CXPCHISIVE than 
delivery through stores. In several 
lncliana cities, it was discovered an 


0.91 


required to deliver 


average ol minutes per quart 


milk to a 


compared 


WOTE 


home delivery customet 


with 0.37 minutes to deliver a quart 


to a grocery store. Results of the 
sume general nature have been found 
in California and elsewhere. Nearly 
every study has indicated that milk 
can be delivered much more. effi 
ciently to stores and super markets 


than to homes. Actually, it 


takes no 


more than common sense to realize 
that this must be true. Lt requires far 
less labor time to deliver 50 or 100 
quarts of milk to) one stop than to 
deliver the same quantity to 10, 25 
or 50 stops. And labor is the most 
expensive part of delivery costs 
There seems little doubt, then. that 
the cost of delivering milk could) be 


reduced, and rather substantially at 
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John WV 
at Purduc 
contributed 


University 


several articles to 





Hicks is an Associate Professor of Agricultural Economics 
An able student of the dairy industry, he has 


penetrating observations on retail home delivery will stimulate you 
thinking even though they may not develop agreement 


Vilk Review.” His 


“American 








least 2c or 3e¢ per quart,—if home de- 
were discontinued and milk 
We also 
industry 

that a 


result. in 


livery 


moved only through stores. 


know, 


OU asionally 


some in the 
argue this 
price for milk 
If the 2 


be passed on to the consumer, more 


though 
pome, 
lower would 
vreater sales. x¢ saving could 


milk would be purchased. How much 


more we do not know, but at least 
some more. This would mean a 
greater volume of business for the 


dairy industry ind the industry 


thrives on volume. Large volume, and 
keystones 


Phe 


greater volume would help the farmer 


low profit per unit, are the 
ol policy for a profitable dairy. 


too, for it would mean more of his 
milk would move into the more profit 
Thus, everyone would 
to benefit 


Femporarily, of course, the dis 


ible fluid use 
appeal from the decreased 
cost. 


placed home delivers routemen might 


suffer A switch to all store delivery 
would mean that fewer routemen 
would be needed. But in our pres 


ent economy of high employment, 


these individuals would) soon move 


into other jobs and society as a whole 


would gain from. thei: having been 


released to more productive employ 


ment, 


If these 


does home delivery persist at all? One 


iguments are sound, why 


answer is that people are willing to 


pav for the extra service ind desire 


it, and that dairy operators are mere 
ly acting in accordance with customer 
truth 
in this. Yet there is no question that, 
markets, 


actually being subsidized by store de- 


wishes. There is a measure of 


in many home delivery is 


liverv. The difference in cost of the 


two types of delivery is usually not 
reHected in the differential 


store and This is pa 


between 
home prices. 
one ind 
It is rather doubtful that 


a large percentage of customers would 


ticularly true of two quart 


home stops. 


continue delivery at home if the pric 
cost 


they paid actually reflected the 


clitference. 


the industry as a 


whole make a concerted effort towards 


Then should not 


the abolishment of home delivery ol 


milk? Would 
dairy benefit if 


the wav of the horse and milk wagon 


not each individual 


home delivery went 


except perhaps for those customers 


who were willing to pay the full cost? 


The answer to this last, quite blunt 
“No.” 


of store delivery, complete abandon 


lv, is Despite the lower cost 


ment of home delivery would mean 
that, 


would suffer. The reason is quite sim 


in all probability, some firms 


ple, vet, at the same time, rather com 


plex. Home delivery customers are 


relatively safe customers! A. dair\ 


with al clientele ot home customers 
can feel fairly sure of retaining at 
least SO-90% of these customers ove! 
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time. No 


such assurance exists with respect. to 


a considerable period of 


store customers. 


High Degree of Brand Loyalty 

Studies which we have made at the 
Purdue Agricultural Experiment Sta 
tion have led us to those conclusions. 
While our results are still in the tenta 
further 


are being made to dig deeper 


tive stage, and while studies 


mto 


the question, this much appears evi 


dent: an individual having a certain 
brand of milk delivered to her door 
is most unlikely to change dairies 
Whatever her reasons may be, she 


maintains a high degree of brand loy 
alty. 


upon purchasing milk from a 


The same individual, however, 
store, 
loses nearly all of this brand loyalty. 
In fact, she is as likely to purchas 
a brand other than the one delivered 
at home as she is to buy the same 


brand. 


In our studies in Indianapolis, we 
interviewed a randomly selected sam 
ple of some 200 home delivery cus 
The of these 
tomers showed extreme loyalty to the 
milk they were having delivered to 


them. 


tomers. majority cus 


Eighty per cent of the cus 


tomers had been taking the particu 


50 


lar brand for more than one year, 


and more than 50% for over five vears. 
Only 


changing 


5% were giving any thought to 


brands, and a number of 


these were doing so because they 
were planning to move to a differ 
ent neighborhood or city. Ninety 


eight per cent of the customers said 
they would continue to have the same 
brand delivered, even if their current 


routeman went to another dairy and 


solicited their business! 


Yet these very same customers ex 
hibited none of this brand conscious 
ness When they purchased milk from 
a store. Approximately one-half. of 
them bought milk from a store on oc 
thes 


cated that they deliberately purchased 


casion, and of 


only 12% indi 
the brand they had delivered at home. 
10% said that thev de 
One 


third picked up whatever brand was 


More amazing, 


liberately chose another brand. 
most convenient in the display case, 
and another third shopped in stores 
where only one brand was available. 


so they had no choice to make 


At first, one might consider this be- 
havior most inconsistent on the part 
of the Why the 


housewife be so apparently brand con 


customer. should 


BUTTER 


ertt ¢ 


The display case, the point of sale material, the demonstrator 
are all indications of the competition that takes place each time 
a customer makes a purchase in the store. 


In sharp contrast to the competition for the customer in the 
store is the relative lack of competition for the retail customer 
once she has made her choice of brand 


home and so “unconscious” 


Why 


leaving the house and 


scious at 


in the store? should merely 
journeying 

few blocks cause one to lose all sens 
of perspective? Do these actions 
that 


havior is peculiar, to say the 


Not at all 


and the 


merely prove the consumer's be 


least? 


\ littl 


reasoning 


careful thought 
behind the con 
sumers’ actions is quite apparent. Pur 
chasing milk is really a 


very) unm 


portant matter to most people lo 


the route salesman and the sales man 


ager it is very important, for it is 
butter. But to the 
consumer it is only one of a hundred 
ditterent } 


things she 
has to do every 


their bread and 


or more routine 
week in th 
Hei 
as little 


process 


of running a household. main 


desire is to get it done with 


fuss and bother as possible. Thus, for 


home delivery, she chooses a dairy 


for one reason or another, and hav 


ing chosen it she is most unlikely to 
change. For plain 


In mod 


changing is, mM 
words, just too much trouble. 
ern milk markets, quality is not often 
markets ther 
difference 


i custome! 
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a factor. In nearly all 


is not enough quality 
among brands of milk for 
Please 


Turn to Page 
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WHEN 
IT COMES TO 


THE CHEETAH takes the blue ribbon for speed among 
animals. This swift beast is credited with a speed of 


70 MILES PER HOUR. 


f? 

4 og > i : 
CG, *©©€© stands at the top of the list for speed among milk fillers 
. it’s the fastest filler on the market. Cemac has 
other advantages to offer also. It is unmatched for 
economical operation . . . efficient, dependable 
performance . . . rugged construction . . . 
ease of operation and maintenance. Before 
you invest in a new milk filler, get the 
facts on Cemac. Crown Cork & Seal 
Company, Inc. * Machine Sales Division + 


Baltimore 3, Maryland. 


VACUUM MILK FILLER 





C ... and remember Cemac together with the 
P-38 Dacro Milk Cap gives the finest operation of ait ) 


Ae 
I’ \j 
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Milk Consumption and Heart Disease 
Raw Homogenized Milk 





MILK CONSUMPTION AND 
HEART DISEASE 
QUESTION — Every once in a 
while in the public press and in 
contact with our customers, we are 
confronted with the statement that 
the drinking of milk leads to the 
deposition of materials in veins 
and arteries that causes heart fail- 
ure. Will you kindly tell us if there 
is any real danger from drinking 
milk and what the status of this 
problem is? 
—A. C. H., Ohio. 


ANSW ER We are 


there have been crusades largely on 


well aware that 


the part of uninformed people to sad 
dle milk with the responsibility for 
fat-like 


in the walls of the coronary 


the deposition of substances 
arteries. 
There is no good evidence to show 
that milk in itself is the cause of this 
condition. The Nutrition 
Bulletin, Volume 4, No. 1, issued by 
the Research Committee of the Amer 
this 


believe al 


Research 


ican Dairy Association discusses 
problem to some length. | 
few quotations from this will help 


clarify the situation. 


“The relative importance of dietary 
fat and cholesterol is still questioned. 
Research findings have indicated that 
avoidance of high fat diets and excess 
A study 


calories is desirable. on the 


52 


effect of physical activity has been re 
ported and fundamental research in 
blood ol levels ol 


clearing the high 


fat continues. 


“Today Americans eat a relatively 
high fat diet with fats now providing 
over 40 per cent of the total calories 
as compared with 30 per cent forty 


years ago. In ho other country is the 
fat consumption as high as in the 
United States. The data 


suggests that blood level of cholesterol 


presented 


and its age trend are related primarily 
to the fat content of the diet but not 


to body fatness. 


“Comparing vital statistics from dit 
ferent countries, the incidence of cor- 
onary heart disease is greatest among 
American men and it becomes pro 
gressively less in countries where fats 
and less to total cal 


contribute less 


Dr. Robert F. Holland and Dr. 
James C. White, both of the De- 
partment of Dairy Industry at 
Cornell University, conduct their 
question and answer column 
month in the “Review.” 
Questions should be addressed 
to either Dr. White or Dr. Holl- 
land, Department of Dairy In 
dustry, Stocking Hall, Cornell 
Ithaca, N. Y 


| each 


University, 





Another factor which must not 
habitual 


Population groups on lowe: 


ories. 
be overlooked _ is physical 
activity. 
fat diets in general also are engaged 
in more physical activity. Studies on 
the effect of physical activity are in 


progress. 


“Our present high fat diets do not 
to be favorable to the health 


of adult men; although it is premature 


appeat 


to blame high fat intake as the whole 
cause of excessive mortality from heart 
disease. Our per capita consumption 
of total fats 
health problem. In 


presents a real public 
USDA 


tion, 45 to 50 per cent of total fats in 


classifica 


recent years was from ‘fat and oil as 
Butter 
tributed only about 5 per cent of the 


such, excluding butter. con 


total fat calories. Ou present high 
fat consumption, therefore, could be 
decreased without decreasing intake 
of the fat associated with the foods 


of high nutritional value. It would not 
be difficult to reduce total fat intake 
diet.” 


and. still have an excellent 


From this information it can readily 
that the 
fat like material contributed by 


and 
milk 
is relatively unimportant in the avert 
The fact that milk contains 


so many food materials such as pro 


be seen amount of fat 


age diet. 


teins, minerals, and vitamins that are 


Please Turn to Page 109 
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intake x eal rata 
foods Count ’em! Twelve great, sales-producing promotions by America’s 
ld not biggest and most progressive food manufacturers will give Ice Cream a mighty _ i ) 
intake | advertising and merchandising boost this coming July —Ice Cream Festival Month! = 
Every one of these promotions has been carefully designed to get the most y ~se 
sadily sales for you. Pick one or several to feature in your establishment. Ou never 
t and They are all good, thanks to the ever-growing popularity of Outgrow \ 
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Changer tn the 


Physico - Chemical Characteristics of 
Milk as a Result of Homogenization 


By F. J. DOAN 
The Pennsylvania Agricultural Experiment Station 
State College, Pa. 


HE FAT of milk 


exists as a temporary emulsion of 


normal cows’ 

small globules suspended in the 
plasma or skimmilk fraction. The 
globules vary in size from about 0.1, 
to about 


15p in diameter, averaging 


about 3.54 with 80 per cent in- the 
2.0 to 5.0% range’. On standing, espe 
cially at low temperature, the fat 
globules of milk first cluster through 
the influence of agglutinin, now iden 
tified then 


forming a cream layer. In this proc 


as euglobulin’, and rise 
ess the globules do not coales« e€ hol 
be redis 


The lack 


of coalescence, even when the milk IS 


lose their identity and may 


persed by simple. stirring. 


heated and the fat liquefied, is ex 
plained by the presence of an ad 


sorbed layer or “membrane” of non 


fat material adhering to the fat glob 


ule surface. 


that the 
natural fat globule “membrane” con 


It is generally conceded 
sists of a monomolecular layer of phos 
pholipids, principally lecithin, oriented 
at the fat surface with the polar 
groups outward and that the phos 


pholipid is combined in 


some Way 
with a protein or proteins’' not 
definitely identified. There is also 


good evidence that other 


al secondar yY or 


materials 


hay Comprise even a 


tertiary layer of the normal “mem 


brane.” Enzymes, such as xanthine 


oxidase’ and phosphatase’, proteins, 


such as euglobulin and certain 


metal ions such as copper’ have all 
been identified as part of the adsorp 
laver 


tion at the fat globule/plasma 


interface. Some of these substances 
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Philadelphia. 





This article by Professor F. J. Doan, a member of the Depart 
ment of Dairy Husbandry at Pennsylvania State University, was first 
presented as a paper at the Institute on Homogenized Vitamin D 
Milk and Human Health conducted by the Children’s Hospital of 
It is an excellent discussion of the practical problems 
that the physical and chemical changes of homogenization create 
Interest in the subject among medical men was clearly indicated 
when the paper was published in the Quarterly Review of Pediatrics 








are loosely held and are “washed-off” 
in the process of preparing “mem 
brane” material for study but most 
investigators are agreed that the phos 
pholipid-protein complex is tightly 
held and is responsible for the ability 
with which cream is washed with 
water up to six or eight times with 
out breaking the emulsion. 
that the 
phospholipids “seal” the fat globules 
further 


formed in the mammary 


Some au 


thorities believe adsorbed 
they are 
cells of the 


being se 


against growth as 
udder, the fat apparently 
creted separately trom the other con 


milk 


stituents of 


When milk is homogenized the fat 
globules are broken up and reduced 


about 


in size from an average diameter ¢ 


— 
about 3.54 to an 


I yt. Vhis 


vlobules some 100 times (10) 


average ol 
increases the number of 
and eX 
pands the fat globule surface between 
six and seven times". In the vio 
lence of the homogenizing process 
much of the natural fat globule “mem 
brane” material loses contact with the 
fat surface and becomes dispersed 
through the plasma. The new and 
smaller globules formed are almost im 
mediately prevented from coalescing 
with other such globules because the 
interfacial between the 


great tension 


fat and the plasma is quickly reduced 
active 
in the 
A new adsorbed “membrane” 


by the adsorption of surface 


materials which are abundant 
plasma 
is thus formed, composed largely of 


the proteins and enzymes of the plas 


ma proportioned according to their 
abundance, their mobility and thei 
ability to reduce surface tension. The 


phospholipid-protein complex is large 


ly absent from the new “membrane” 


because of its 


comparative scarci 
tv’. The fat globules have thus in 
effect been “resurfaced” with new 


and different substances. In the proc 

ess, the euglobulin-agglutinin has been 
found to become denatured and non 
functioning. When the fat content is 
high, as when cream is homogenized 
the newly formed globules exhibit a 
tendency to clump or form bunches 
readily visible under the microscope 

Chis has been attributed to the slowe: 
stabilization of the extended fat su 
face and the proximity of the globules 
to each other, permitting an attempt 
fails 


to materialize before sufficient surface 


at coalescense which, however, 
adsorption takes place to prevent it 
Almost all of the changes in the char 
milk 


homogenization are caused by the al 


acteristics of resulting from 
terations in fat dispersion and the 
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associated shifts of substances from 
the fat surface to the plasma and vice 
versa. The homogenization of milk 
plasma or skimmilk causes no. signifi 


cant change of characteristics 


milk hh 


" makes the colon 


The homogenization of 
creases the viscosity 
whiter and blanker” and causes the 
flavor to take on a character associ 
ated with higher solids or increased 
All three of these changes 


result from the greater fat dispersion 


richness 


and probably because of a greater 
total adsorption of colloidal substances 
on the increased fat surface. The 
whiter ¢olor and the increased vis 
cosity are largely responsible for the 
conclusion that homogenized milk 
goes farther” in cooking. This is logi 
cal in view of the fact that in many 
cases, in kitchen use, milk is added on 
the basis of coloring effect or thicken 
ing value. The coloring effect is pal 
ticularly observable in coffee” and 
pronouncedly so with homogenized 10 
per cent milk (often termed “half and 
half") which lightens coffee to as great 
a degree as normal 20 per cent 


cream 


Homogenized milk does not form a 
cream laver on_ standing This has 
usually been attributed to the reduced 
size of the fat globules. It is argued 
that the force of gravity is neutral 
ized by the surface friction where the 
surface has become so much greater 
in relation to the globule volume. 
However, the lack of fat globule 
clumping is fundamental in this con 
nection. The fat globule clumps. of 
homogenized cream will rise if sus 
pended in’ skimmilk Some investi 
gators believe that the lack of fat 
globule clumping in homogenized 
milk is a result of the denaturation of 
euglobulin, the substance which stim 
ulates normal fat globule clustering in 
unhomogenized milk’ ’. This view is 
held because additions of euglobulin 
to homogenized milk have been ob 
served to initiate clumping and even 
creaming. However, the results ob 
tained could have another explana 
tion. It would seem just as logical to 
conclude that, with the large increase 
of fat surface caused by the homo 
genizer, the amount of euglobulin in 
milk is not sufficient to bring about 
the globule agglutination, even though 


what is present may be active 


The poor creaming properties of 
homogenized milk predict poor cen 


trifugal separation. Many studies have 
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shown that less than 50 per cent of 
the fat can be recovered by commer 
cial separators Of course the sta 
bility of the fat emulsion is one of the 
advantages of homogenized milk and 
is recognized as an essential charac- 
teristic in the U.S.P.H.S. Ordinance 
and in many other milk codes where 
good homogeneity over a period of 


time is a legal requirement. 


Homogenized milk and cream will 


not churn apparently because the 
small fat globules cannot be com- 
pressed sufficiently by the normal con 
cussion emploved in churning to al 
low the fat to escape from its sealing 
“membranes” and coalesce with other 
such fat. This, together with poor 


separatability make fat recovery from 


homogenized products almost iy pos 
sible, but, on the other hand this 
characteristic is responsible for other 
advantages. Homogenized products 
especially cream, will not form “cream 
plugs,” will not “oil off” in coffee and 
will not exhibit “serum separa 
tion” “, because these defects depend 


either on partial churning or cream- 
ing ability or both. 


The casein of milk is rendered less 
stable by the homogenizing treatment. 
Homogenized milk, in other words. 
will coagulate, flocculate or become 
curdy by the application of a lesser 
amount of the coagulating agent than 
will be required to cause the same 


‘=’, This 


is not of much practical importance 


change in untreated milk 


except in cooking, where complaints 
have been received that homogenized 
milk curdles or flakes in custards, 
gravies, soups, creamed _ vegetables, 
ete.: ’ or in the manufacture of 
some dairy products such as evapo 
rated milk where high heats are em 
ployed. It seems likely that casein 
loses stability as a result of its being 
adsorbed as part of the new “mem 
brane” around the fat globules. Casein 
micelles which are so absorbed are 
immobilized and more susceptible to 
coagulation by any coagulating agent. 
Furthermore when fat globule clumps 
are present in the homogenized milk 
or cream these products are more easi- 
lv coagulated than where they are 
absent” ”. In such cases it appears 
that the fat clumps themselves act as 
nuclei on which the casein curd struc 
tures build up. Consequently thes 
structures reach visible proportions 
sooner than where fat clumps are not 
present. 

Perhaps the most interesting altera 
tion in the casein of homogenized 
milk is with regard to its curdling 
properties when acted upon by stom 
ach enzymes such as rennin and pep 
sin. Under such conditions normal 
cow's milk forms a rather tough, rub 
bery curd which resists fracture. Such 
milk is often referred to as “hard 
curd” milk and it is not generally con 
sidered desirable for infant feeding 


hand 


purposes” ". On the othe: 
homogenized milk, along with som« 
other treated and modified milks, pro- 
duces a softer, more friable, type of 
coagulum and is classified as a “soft 
curd” milk. In an extensive study, a 
few years ago, the Children’s Hospi 
tal of Philadelphia showed conclu 


sively that homogenized milk, with 
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out further heating or dilution, is just 


as Satisfactorv a base for intant formu 


las as boiled milk and considerably 
more convenient to prepare and to 
use in the home Homogenization 
reduces the curd-tension of milk be 
tween 40 and 70 per cent, depending 
on the efficiency of the process, the 
temperature of pasteurization used in 
conjunction with it and the curd 
tension level of the untreated 


milk’ ““. In 
homogenized milk with satisfactory fat 
stability it 
a pressure sufficiently 
high (at least 2500 Ibs. 


matically 


order to prepare an 


emulsion is usually neces 
sarv to employ 
which auto 


insures maximum reduction 


The soft curd char 
milk 


judged by curd tension or curd num 


of curd tension" 


acter of homogenized whether 













NORMAL 
FAT GLOBULE 


3.5 ™ 


INTERFACE 
TIGHTLY HELO IMPERMEABLE 
LOOSELY HELO OR MOBILE 


the basis for wide 


spread claims of superior digestibility 


been 


has 


ber 


but except in the cases of infants and 
people with sub-normal digestive abil 
itv, it is doubttul whether these claims 
have much basis in fact 

The cause of the decreased tough 
the milk 


homogenization is to be found in the 


ness of curd of following 
greatly increased dispersion of the fat 
which introduces points of weakness 
in the structure of the coagulum, not 
the fat but 


increased amount. of 


because of 
the 
to the tat 


in no condition to participate normally 


alone per Né 


because of 


casein bound surface and 


in the the casein fibers 


build up of 


of the coagulum™. A second cause 
which may be of considerable impor 
the the 


protein complex from the original fat 


tance, Is release of lecithin 
surface and its dispersion through the 
plasma where it apparently adsorbs 
on the casein micelles and interteres 


Additions 
of fat globule “membrane” material to 


with the clotting process” 
normal whole miJk have been shown 
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FAT GLOBULES "RESURFACED" AS A 
RESULT OF HOMOGENIZATION 


to decrease curd tension” and the soft 
buttermilk 


churned sweet cream 


curd character of from 
which contains 
a large proportion of the fat “mem 


brane” material, is well known. 


Early 


milk some investigators concluded 


in the study of homogenized 


that the process reduces the pH and 
but it 


was soon discovered that this only oc- 


increases the titratable acidity 


curs when the milk 1S warmed at rela 


tively low temperatures before proc 


essing’ "”: the effect being due to a 
lipolysis of the fat by natural enzymes 
in the milk. This phenomenon is very 
limited to the 


interesting and is not 


homogenizing process. It may also be 


induced by anv form of agitation, by 


freezing and by a cooling, warming, 


HOMOGENIZED 

RESURFACED 

FAT GLOBULE 
1M 


\_— INTERFACE 


TIGHTLY HELD BUT PERMEABLE 












cooling manipulation of the milk in 


the raw state” “. In such instances the 
lipase attacks the fat and causes hy- 
drolytic rancidity which imparts a 
objectionable flavor to the milk. 


It is worthy of note that all methods 


very 


of inciting lipolysis in milk affect the 


fat globule “membrane.” So long as 


the original membrane is intact and 
normal no action takes place and _ it 
must therefore be presumed that in 
the process of secretion the fat is fully 
covered and “sealed off” by the phos 
pholipid-protein membrane before be 
ing introduced into the plasma. It 
must also be presumed that the origi 
normal “membrane” is 


nal, impervi 


ous to lipase. It has been noted pre 


viously that the homogenizing proc 
ess “resurfaces” the fat with a new 
‘membrane’ and it is almost inevita 


one ot substances at 


ble that the 
tracted to the new fat surface is lipase 
since this is always present in the 
plasma and is a surface active mate 
rial. Consequently, if the lipase is ac 
will be unless destroved 


tive, and it 


by heat’, rancidity will invariably fol 
low. This explains the well known 
fact that a 
raw milk cannot be produced because 


of flavor difficulties. Milk must be 


pasteurized to destroy the enzyme be 


satisfactory homogs ized 


fore or immediately after homogeniza 


tion to avoid a disagreeable rancid 
flavor. It might be mentioned at this 
point that when raw milk and_pas- 


teurized homogenized milk are mixed. 


rancidity inevitably occurs though 
neither product alone would become 
rancid” “. In this instance the active 
lipase of the raw milk obviously at 
tacks the fat of the homogenized milk 
which again would indicate that the 
the 


impenetrable to the enzvme as 


“membrane of resurfaced fat is 
not 
was the original fat “membrane As 
a consequence of this, homogenized 
milk returned from the routes cannot 
be mixed with surplus raw milk fo 
manufacturing with 


purposes impu- 


nity 


Bottled milk has long been subject 


to a flavor defect, commonly termed 
oxidized, which has been very trouble 
some to milk dealers. It is now gen 
erally recognized that homogenization 


is an anti-oxidative treatment”. Homo 


genized milk does not become oxi 
dized in flavor as readily as unhomo 
genized milk. In fact, many workers 


have shown that even in the presence 
of added 


agent) homogenized milk usually re 


copper (a strong oxidizing 
The reason for this is 
but 
phospholipids of the fat globule mem 


sists oxidation. 


not definitely known since the 


brane are generally accepted as the 
lipids being oxidized when the flavor 
occurs in milk” “ it would be logical 
to assume that their removal from the 
fat/plasma interface and their dis 
persal into the plasma in some wa\ 


makes them less subject to attack 


Peculiarly enough, while homoge 
nized milk is less subject to oxidized 
Havors arising spontaneously or cata 
ly zed by copper, it 1S more suscepti 


This 


was early discovered in Canada where 


ble if the catalyst is sunlight”. 


homogenized milk first made its com 
mercial appearance. Here again ther 
is no proven explanation for this ap 
parent anomaly but it has been con 
firmed many times”. It has also long 
been known that sunshine produces 
an off flavor in both homogenized and 


unhomogenized milk which pre 


cedes the appearance of oxidized 
flavor. This is termed “activated” 
favor and is thought to resemble 
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ROLL-EASY CASTERS, Full cadmium 
plating guards against rust and acid 
action. Ball bearings fitted with 
hydraulic grease points 
positive lubrication 
rubber tires 


for easy, 
Replaceable 


ROLL-EASY DOLLY, Heavy all-stee! 
frame, load capacity 1,000 pounds, 
cadmium plated; long-life rubber 
tired ball-bearing swivel casters. Five 
stondord sizes. Special sizes to order 





TABLE CARTS save time 
when dismantling, sterilizing and 
reassembling machine parts. Heavily 
formed angle legs. Large tray and 
shelf capacity. Roll-Easy swivel rub- 
ber-tired casters. Two styles — all 
stainless steel or cadmium plated 

steel 





SNAP-TITE re-usable Neoprene gas 
kets for sanitary pipe lines saves 
time and povegs costly leaks. Sizes 
for 1, 12", 2", 2¥2", 3” fittings 


Write for illustrated bulletins 








THE HAYNES MANUFACTURING CO. 
709 Woodland Avenue + Cleveland 15, Ohio 


Low Cost Lubricant for Conveyor Chains 


AVOID CONVEYOR CHAIN TROUBLES 
PREVENT CHAIN WEAR 


4 


is the outstanding lubri- 
cant every type chain conveyor 
in dairy and bottling plants. 
is highly glycerinized, water soluble, 
ond specially blended to provide 
more lubrication per pound. 
is entirely different — there's no other 
lubricant compounded exactly like it. 
minimizes chain strain and friction— 
provides positive slip between con- 
veyor chain and bottle, case or can. 
cuts down bottle breakage and chain 
drag—reduces power costs. 
Slip will give you MORE SLIP PER 
DROP 

ORDER FROM YOUR 
DAIRY SUPPLY JOBBER 


HAVES The Waynes Mfg. Co. 


709 Woodland Ave. ¢ Cleveland 15, Ohio 


Roll-Eosy Dollies * Roll-Easy Casters ° — Carts « Can Carts « Corry-Baskets 
Snap-Tite Neoprene G Covered Wrenches 
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HALF-GALLON BOTTLES are £Lasy-TJo-Carry with 
HAYNES SNAP-HANDLES 


ATTRACTIVE - CONVENIENT 
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® BRIGHT NICKEL FINISH 
SNAP ON and OFF EASILY 
HOLDS SECURELY 
STURDY—SPRING STEEL 


CONSTRUCTION 


® BOTTLES WITH SNAP-HANDLES 
CAN BE MACHINED WASHED 

& WILL FIT SQUARE—OBLONG— 
ROUND HALF-GALLON BOTTLES 
38mm. —45mm.—48mm.—5Imm. 
REGULAR OR DACRO FINISH 
WITH BUMPER ROLL 


> Low COST 


Haynes 9 


F.0.8. CLEVELAND, OHIO 
PACKED 100 TO CARTON 
ORDER FROM YOUR 
DAIRY SUPPLY JOBBER 


THE HAYNES MANUFACTURING CO. 


709 Woodland Avenue 


* ROLL-EASY CASTERS « 


GSP. UNITED STATES PHARMACEUTICAL STANDARDS 


SANITARY — PURE 
ODORLESS —TASTELESS 
NON-TOXIC 


CONTAINS NO ANIMAL OR VEGETABLE 
FATS. ABSOLUTELY NEUTRAL. WILL 
NOT TURN RANCID — CONTAMINATE 
OR TAINT WHEN IN CONTACT WITH 
FOOD PRODUCTS. 


TABLE CARTS 
NEOPRENE COVERED WRENCHES + 


Cleveland 15, Ohio 
* CAN CARTS + CARRY BASKETS 
“SLIP” CHAIN LUDRIC Sek 


This Dine Mist like HAYNES-SPRAY 
should be used ta lubricate 
SANITARY VALVES 
HOMOGENIZER PISTONS RINGS 
SANITARY SEALS & PARTS 
CAPPER SLIDES & PARTS 
POSITIVE PUMP PARTS 
GLASS & PAPER FILLING 
MACHINE PARTS 
and for ALL OTHER SANITARY MACHINE 
PARTS which ore cleaned daily 
if VW v 


AW MM} i 


The Haynes-Spray eliminates the danger of con 


ws 





THE WAYNES-SPRAY THIN FILM LUBRI 
CANT HAS HUNDREDS OF APPLICATIONS 


1 ROME & INDUSTRY 
ROLL EASY DOLLIES 


SHAP-TITE NEOPRENE GASKETS + 


tamination which is possible by old fashioned 
lubricating methods. Spreading lubricants by the 
use of the finger method may entirely destroy 


previous bactericidal treatment of equipment. 


THE HAYNES MANUFACTURING CO. 
709 Woodland Avenue - Cleveland 15, Ohio 


+ ROLL EASY CASTERS + 


TABLE CARTS 
NEOPRENE COVERED WRENCHES + 
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hoiled cabbage or burnt protein. Very inasmuch as they all depend on phy primarily of glass bottles where th 


eA 


recently the chemistry of activated sico-chemical changes already ce cap 1s anything other than a crown 


Havor has been elucidated by the dis scribed. seal. It frequently results in the nuj 


covery that it results from the light ee ee sance of a ring of milk on the porch 

catalvzed degradation of the amino o doorstep when the bottles ar taken 

leucoevtes and large bacterial cells 

acid, methionine, in the presence ol ‘ , into the house by the customer The 
will gradually setile to the bottom of 

: , : ‘ » has been ascribed to t uC 

riboflavin ° | he main flavor com the container and form an unsightly Cause la cen Aascripec Oo ie k ot 

pound is B-methylmercaptopropio creaming. In cream line milk th 
dirty-grav sludge, visible of course in 


_— creamery layer at the top seals thy 
1 
cap to the bottle sufficiently to with- 


/ _ os . ' ct f 
nadlehyvde. The re espeeen does a glass bottle. In cream-line 
seem to require free met a yu those mesterials ase carried upward , 4 
‘ve this < : stand a slight pressur 
will neg even though i unino tte Mus coeds lover by the cise fat pre ( 
s ; ‘ te st ture. ; 
cid is linked into a protein structure globule clusters and are so distributed Under the influence of freezing 
However, even a very slight proteoly 5 
is to be invisibl Phe elimination of homogenized milk reacts somewhat 


SIS ¢ ? CCICT. ? t ‘ ‘ 
1 # the milk accelerates the ippeal the sludging tendency is iccomplished different], from cream line milk In 
ance of the flavor substance Inas 

; by removing the caustive materials glass bottles the frozen plug at the 
much as a recent investigation Mas through clarification by centrifugal top exhibits a “candle-drip effect 
shown that pasteurization and homo 


genization does Cause slight MICTCASE oem hate ae ” ormnanuets which Of course is a result or a 
- - either before or after the homogeniz and attributable to the same causes 
in the non protein nitrogen fraction of it ; 
milk this fact may otter an explana ah eens __ undisturbed thawing sm - 
NET EA Ea Fhe surface tension of milk is ap partially frozen homogenized milk fre 
genized milk to activated flavor and parently increased by homogenization, quently shows a watery layer at the 
consequently and subsequently to the if lipase is inactivated vet the el which has “—_ tian %e — 
oxidized flavor which invariably fol foaming ibility is also increased and ee complaints . This is an inter- 
inaue. the latter is frequently troublesome in esting phenomenon and results from 

There are al number ot idditional plant Gperaens ns ni = : celia 
manifestations resulting from the Homogenized bottled milk will se s casein Regine Toa rate yh ee saa 
changed character of homogenized out between the bottle and the closure by the freezing, particularly that 
milk compared with unprocessed milk when the volume increases as a result which is associated with the fat" on 
These will be mentioned very briefly of a rise in temperature This is true 


that on slow, unagitated thawing there 
is a tendency for it to settle carrving 
the fat with it. The condition is tem 


porary ind reversible On agitation 






the solids and fat become normally 


water Cagpeuille 
Neve BE 


dispersed and do not again settle. If 





the thawing is rapid or includes agi- 


tation, the separation may not be 












Four 
1 noted at all. Actual denaturation of 
ance¢ 
€ the casein leading to flocculation 
which cannot be reversed on agita Bott 
eee from SANITARY CELLOPHANE WRAPPED ROLLS tion only occurs after a lengthy period are 
; of frozen storage prior to thawing and cess 
COUNT TABLETS 
INTO BOTTLE this happens whether the milk has 
been homogenized or not. Many ob 
SO MODERN... aS a4 sn ee a 
These nae fable of GOLDEN A servers 1AVe pommcec ou lal ! 
CHURN’S Water - Dispersible treezing ot homogenized milk does 
Butter Color are the answers to ° | = 
buttermakers’ complaints about % not cause as much destruction of the 
liquid butter color. No oil to turn ° fat emulsion, which leads to “crean 
rancid; no messy graduate; no “ , 
dirty pour spouts; no awkward plug and oiling in coffee, as is 
Y ing ° We 
drums; no storage, no freezing ADD COLD WATER noted with cream line milk. Conse 
worries. These Tablets are simp FROM FAUCET ore 
PATENT ler to use than GOLDEN CHURN quently after thaw Ing homogenized tenti 
PENDING’ Brand Butter Color (Certified), 


liquid Butter Color, on the mark milk i more normal in appearance 


et since 1920.GOLDEN CHURN’S 
@16 TABLETS TO A ROLL Water-Dispersible BUTTER 


and more palatabl H| 
COLOR is certified by U.S 1 
@16 ROLLS TO A BOX Food and Drug Administration \\ hie nm teste d for tat by the stand DEF 


@1 BOX EQUIVALENT TO wd Babcock method, homogenized 
1 GALLON LIQUID 
BUTTER COLOR 
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POUR INTO milk gives readings about 0.1 pet 
CHURN cent low 
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hurn LABORATORIES 


E not so much to anv failure of | the 


Qe small fat globules to rise, but to th 


= difficulty of completely digesting the 














casein in the newly-acquired fat glob Als 
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th HENSZEY EVAPORATORS 
es LOOK at this Henszey Evaporator installa 
ae tion. Smooth, polished stainless steel finish 
ae with rounded, germ free, welded joints . . . 
fee no crevices for harboring bacteria. Simplic 
the ity of design allows single cleaning opera 
tion. Engineered with emphasis on sanita 
iin tion and neatness. 
rom Neat, too, is the unequalled high producing 
lids output of this Henszey Unit. The combined 
the features of the Vapor Preheater, Automatic 
gs Feed Valves, Chill Rings, and the famous 
that Henszey 2 Stage Centrifugal Separation 
be have made Henszey Evaporators first 
here choice in leading dairy and food processing 
0: plants from coast to coast. 
em 
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rally 
If 
agi- 
be 
Four foot diameter dome doors ore counter bal- 
, ot anced and snubbed for safe, quick inspection. 
TO! 
Zita Bottom doors swing open and all inside surfaces 
riod ore “straight-through” — clearly visible and ac- 
and cessible for swift, positive cleaning. 
has 
ob 
th 
Pv * 
eal 
si 
—_ We shall appreciate your inquiry. Our engineers 
ore available at all times to give immediate at- 
ZA tention to your particular plant problems. 
ice 
HENSZEY COMPANY 
* DEPT. A - WATERTOWN, WIS. 
pel 
lu 
th 
the 
lob Also Manufacturers of: Coil Type Vacuum Pans ® Vapor 
; and Steam Preheaters © Hot Wells © Continuous Blow- 
Ol down © Feed Water Meters ® Heat Exchangers ® Flow 
Indicators © Boiler Feed Regulators ® Proportioning Valves. 
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IO MONTHS FROM FEB.! TO DEC.1,1953 


§ 1554 CALLS IN 215 WORKING pays / 








The expensive and time consuming nature YO! 


of field calls is shown by the statistics 
presented here. These figures give real 
substance to the question, “Are your field 


calls paying?” WITI 


@ DROVE A TOTAL OF 19,077 MILES/ 





Mmmm USED 4! QUARTS OF OIL \ 





BURNED II5! GALLONS OF GASOLINE \@}-—2 LO, 
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MW // ey 
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ARE YOUR FIELD CALLS PAYING? “° 


peop 


By CARL J. YEAGER ~ CHO 





Im going to discuss three major them 
points concerning the economics of \ discussion of some of the fundamental principles that are 
your field calls involved in the economics of the mission of a fileldman. One whose an Ide 
duty has been mistakenly classed as “unnecessary and unessential;” | 


I. The actual cost of field calls a job of conglomerating duties whose expense can run as high as 85 l ing Pp 
: to 90 per cent of the total cost of procurement; a job that demands 
Z The use of correct and ade 











ei a thorough understanding of the character of people and a man NEW 
quate records whose integrity and principles are unquestionable; yet a job and 
3. The axioms for getting things duty for which the salary today is very little more than it was twenty hi h 
done through people years ago. Chart and figures with brief notations are used to illus g 
trate the importance and need for correct and adequate records 
1 have pe rsonally made between faste: 
February Ist and December Ist, 1953 ° 
(ten months) 1,554 calls in 215 work Any kind of record is certainly bet shippers so that he can make proper tabli 
ing days, driven a total of 19,077 ter than no record, but inadequate use of his records. h 
miles, burned 1,151 gallons of gas records that fail to provide vou with when 


Right now in our own Denver mat 
ket, there is a definite need for ac with 


curate and readily available records 


oline and used 41 quarts of oil at a 


the pertinent data required at a par 
total cost ot $4 775.66 


ticular time and place are insufficient, 


time consuming, and definitely costly. 
The question is, are your calls ’ 


. Before any definite svstem of records 
worth all this 


to advise and help the dairyman who 


. IS contemplating bur Ing more cows to 

is established, considerable time and . 

I hav 34 Ik id . f 1] : help establish a better base in om 
ave sot mI producers to Ca study should have been spent in de 


* i U ‘ » »f ru 
On as regularly as | can get around forthcoming base surplus marke ms 


5 termining exactly what records are ® Lov 
to each of them. Twenty-one of these vegiieed. ‘This recused aust give you plan. How do you expect to give cot 
dairvmen have been called on 207 the exact and quickest answers pos him the data needed if he asks you Place 
times in 1O months, or an iverage ol sible to the general and average ques about the value of Fred Smith's cows a sme 
9 calls each at an average cost of iin elie When te me question in if you haven't maintained proper rec ail 
$27.09 per shipper. In 10> months ords on their butter fat test and 


my mind, and there should be none 


l4 per cent of my time has been monthly milk production? We are all a 


so willing to help someone, but do 


in a fieldman’s, that vour time and 
spent on approximately 9 per cent of energy is wasted and extremely costly 
my clients at a total cost of $623.07 


you really help this dairvman when 
if vou have not answered all vom 


aacllei dall ttt: ct Waa sain client’s questions and definitely helped you give him data that is by “guess” | 
; their him. You might ask how you know — #4 by “gosh 
; nal shippers, so determined by their 7. ‘ 
own established records of either high if you have helped him. Tl ask you Now, briefly, some of the items of 
bacteria counts, poor sediments. o1 how do you expect to know, if vou the log of each producer you should IDEAL 
low scores on their health depart haven't kept accurate and sufficient be keeping are: milk can number VEND 
ment survey dheets. or a combination records to establish an answer? You Health Department permit number the b 
af all these fecters. wath this tw cant fire your guns if your powder brucellosis permit number and dat . 70-M. 
a eae is wet, and your powder is definitely kind of hot water heater, kind of milk from 
wet if you attempt to make a field cooler, kind of milking machine, fat | paichie 
Che only possible way that I know call with inadequate records. It is a test by 15-day periods, total pounds — 
that one can establish and deter “knack” to know how to keep records of milk per month produced, raw 
mine this answer is through the use and a fieldman must constantly be bacteria count. pasteurized bacteria 
of correct and adequate records. alert to forthcoming questions of his count, sediment, and date of farm 
62 American Milk Review June 
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The Ideal Model 300-M. Vends % pints, 4 
quarts, and pints. Glass bottles or paper car- 
tons. Quart paper carton can be vended. Ap- 
proximate vending capacity: 91 pint paper 


CHOICE. Now you can give containers. Precools approximately 209 pint 
paper containers. 


I's a proven fact. More and more 


people everywhere prefer a 


them that choice through 





an Ideal Selective Vend- 
ing Program. You'll find 
NEW volume for your 
high profit items and 
faster turnover for es- 
tablished salesmakers 


when you go selective 


with Ideal. 








® Lowest initial cost, lowest 
coin unit conversion § costs. 
Place more vending units with 
a smaller investment. Inquire 
about financing plans avail- 
able, 








@ Packaged Refrigeration Systems 
are as interchangeable as light 
bulbs; keep costs way down, thus 
insuring trouble-free service. @ Simplicity of design. Smooth, easy 

working coin unit and single moving 


IDEAL Offers You. . . LOW COST SELECTIVE SEE rouble-iree operation 
VENDING In Two Basic Styles and Capacities 


The big 300-M for top locations, and the economical 
70-M. Why Wait ! ! Start turning those extra profits 


from ‘‘plus” volume now. Write for complete informa- rd (: {4 Th 9 ea, 
tion and the name of your Ideal representative. -DISP ENSER C0. : 
(a BLOOMINGTON, ILLINOIS “~ 


OoNerios im Bloomington, Illinois and Columbus, Ohio “ern 
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PRODUCER'S NAME KIND OF COOLING Dunaan _ 
CAN NO KIND OF MILKER Surge 
PERMIT NO &- 3/92 YWs3 Helstains KIND OF WATER HEATER Surga 
—_—= = _ —— T T T — ———=} 
JAN | FEB | MARCH APRIL | MAY JUNE | JULY AUG | SEPT ocT NOV DEC 
own ! | ‘on 
Test ist - 15th 37 3.5 34 | 33 | 3.2 3.3 3.3 3.3 | 3.3 | 3.3 at 
+ } | } t + 
Test 16th - 13 | 3.7 | ss | sy | 33 | a3 | 34 | 38 aa | 32 | 34 | 34 
| 
Raw (bonus) Count 130,000 |/460,000 |46,9000 | | ! {20,000 | } 
\ | 
Sediment F F | Ga | F | Cc | o 3 re} a | F F 
; t | T t |RR- 20,000 | AA- 32.000 ] 
Past (Company) Count . 22,000 | #000 | TANTe | 700 37,000 25,200 |40,900 £2,000 oO | 900 £700 
Lbs, Mik [ées¢ | 6/77 | giz =| $168 =| geo =| 775% | 7302 | 7484 | OG 4i4g =| Fobs 
Shipped | 766) | 6907 | 9259 | 7207 | $279 | 75/6 $333 529% | 3749 $38) | $279 
} | s 3/ 
| | | | | | 
Dates of Farm Visits if 42 lo a 27: ig 2 ‘6 “ ft 9 + 42. 
: . te | re 3, Cou ia em Be Cont | 
Ie interior sealed and clean | ange. | Benes Test | | ok, Taek “ hese | Cor } 
Is the milk house free | | | potas 9 nes 
from flies | | } } snd prorewe (adler. } 
Is water heating equipment | Flavew b | 
in working condition : | H | H —. | Mactatio. | } 
Are wash vats clean and } — Lan * 
free of grease } | fpmethered | m- ohn } } 
Is —— storage clean | we | 
nd drained 4 } } = + + + J 
inane (milistome | 
Are cooling facilities ‘ << 
satislactarg i stl Reasad oe | } } | 
qeshets belled in lye | | ao | 
during the past month 4 } " + j Resid ve. i 
Is hose for milking | | | 
machine clean i | } } + } 
Is there an adequate ] | 
supply of washing powder, N | | | } 
sterilizing agent and filter pads | } — } | { 
Is there a dust proof | | | | | 
cabinet for supplies i t + } | | 
| 
| 
Milk pails 4 4 } } i } + + — 
| | 
Strainer 4 4 } } i —_ T } T i 
Milking Machine Pails i } | _ sal i | + 
Milking machine head | 
_including milking inlet i J i eile | ——___—__—_}— — - + = po 
10 gal, cans 1 | | | Moliistene. | i == | [> Cond. | ncthetina! | 
Careful records are of great importance in enabling a fie!dman to get the most out of his calls. This card is a working record used by 
Mr. Yeager. It provides the fieldman with valuable information that he can have readily available. 
visit—this item alone is worth all the the cooling facilities satisfactory? 1. Make your producers want to 
time it takes to post. One of the Were the inflations, tubes and = gas do things 
toughest spots Ive ever worked my kets boiled in Ive during the past Mite ts ane of the really hasic rules 


self into, accidentally, of Course, was 


straightened out honestly, accurately 


and fairly, by showing the produces 
What had taken place 
had 


late 


his log sheet. 


and what | found on my. last 


farm visit by Was shown con 


clusively 


If you can not keep your clients on 


the defensive, you are not being a 


fieldman when it comes to quality 


control. You should have the ammu 


nition, dry, too, and you had better 
fire it after you have listened—I re 
peat LISTENED. 


essential items 


Other that 


should record as you mike youl farm 


you 


visit are: overall cleanliness of the 


outside su 
milkhouse 


Is the water heater 


milkhouse, barn, and 


roundings. Are the and 


barn free of flies? 


working? Are the wash vats clean 
and free of grease? Is the utensil 
storade clean and well drained? Are 
64 


10 days? Is the stanchion hose for the 


milking machine clean? Is there an 
adequate supply of washing powder, 
filter 


smoke al 


brushes and 


You 


don't 


sterilizing agent 


pads on hand? can't 


cigar if you have one. How 


can a producer operate efficiently 


necessities? 


should be 


condition of the 


without the basic 


Proper records main 


milk 


strainer, milking machine pails, 


tained on the 
pails 
milk-machine head or lid, claws and 
failure, the 


More producers have poor 


pulsators and, without 


milk cans 


quality milk due to improperly 
cleaned, sterilized, and poor condi 
tion of the cans than anv other one 
item alone. Too many fieldmen ar 


too tired or too afraid they will get 
to take the cans down off the 
racks and 


dirty 


inspect them. 


Are your field calls paving? If not 


here ire some suggestions 


for getting the job done. The man 


who vets results through others is the 


man who is a leader, not a driver. 


things reluctantly for a 


People do 


driver because hy forces them into it 


They 


al leader because he 


do their job enthusiastically for 
makes them want 
to follow his wishes. There are many 
ways of getting people to want to do 


But 
Making people want to do a thing is 


things one warning is in ordet 


a much more skilled and subtle proc 


ess than “selling” them on doing it. 


That usually is just another name for 


forceful persuasion, and it is no more 


effective 
2. Study your producers and cd 
termine what makes them. tick 


Continuous study of the producer 


by a fieldman is a “must” for get 
ting things done through peopl 
American Milk Review 
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|) DELAVALTRI-PROCESS “AIR-TIGHT” 


——S 
DEC 


| DOES STHINGS.. 








d by 
Many milk processors have proved that the De Laval Tri- 
Process “‘Air-Tight”’ is the most economical equipment for the 
smaller or medium sized plant. 
Since it functions as Hot or Cold Milk Separator, as a Clarifier 
ae and as a Standardizer, the De Laval Tri-Process “Air-Tight’’ means 
is th a much smaller initial investment... less space... less wash-up 
river, ... less maintenance... economy all the way down the line. 
for a The De Laval Tri-Process ‘“‘Air-Tight’”’ separates, clarifies, 
he standardizes—with a single bowl—and performs all three operations 
to the same well-recognized high standards of De Laval single- 
ae purpose “‘Air-Tight’’ equipment. 
to do For a better quality product at lower cost, replace your obsolete 
der. equipment with De Laval Tri-Process ‘“‘Air-Tights’’. 
— Write for De Laval’s Bulletin $.A.841 
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Their motives and attitudes are the 
main tools you must use, and they 
can be determined only by study. 
Since security is the main drive of 


many, if not most people, building up 
the Importance of their work and of 
themselves is an effective way to get 


the best from producers 


People vary widely in many other 
characteristics. Well-timed praise may 
producer to new heights of 
inflate 
his eftort 
Some 


him 


spur one 
effectiveness but it only 
another. A bette: 
might be constructive criticism 


make 


fieldman 


may 
spul to 
needed to 


other factor is 


tick. 


for it. 


hunts 


The capable 


He also searches bevond the office 
for background. People’s motives and 
conditioned by 


attitudes are heavily 


personal history and home life. Thus 
tactful drawing out of producers can 
reveal invaluable information for han 
dling them. See the 


next axiom 


3. Be 
rhe 


ducers 


a good listener. 


fieldman who knows. his 
thei 
touchy points, and pet prides—knows 
they tick 


pro 


worries, personalities 


why and what 


motives sti 


them. best and fastest wav to 


the standard 


for enigeehina 


DheciSlovL 


Lynch Packaging Machines are manufac- 
tured by the most rigid engineering 
They assure care- 
ful selection of materials, absolute qual- 
ity control of workmanship and thorough 
inspection in all phases of production. 
They demand economical interchange of 
The results are rugged construc- 
tion, day-by-day dependability. 


standards in industry. 


parts. 








Bill Bryant who has traveled 


more than a million miles call 
ing upon farms and farmers all 

United States has had 
aside his seven league 


Knocked down 


by a touch of pneumonia, Bill 


over the 
to lay 


boots tor a time 


Community 
Health Center, Hillsdale, Michi 


is convalescing at 


gan. Known as the “fieldman’s 
fieldman” Bill has seen more 
farm tanks, seen more sediment 
tests, and told more people 


about it than any other man in 


the United States 











know them is them to 


talk 


tions. 


to encourage 
to draw them out, to ask ques- 

4 good listener does this best, 
a “teller” 
lent. 


encourages them to be si 


Never dominate a conversation 


or a meeting unless tor a good reason. 


both 


producers start to say 


Excellent policy: if you and 


OTM of your 


something at the same time, always 


give him the right of way 

Objection to the idea of 
takes to draw 
It takes time to 


being a 


good listener: It time 


people out Answet 


determine the cause of a situation, too 
Both are essential to the fieldman’s 
job. 

4. Criticize or reprove construe. 
tively. 

Get all the facts. Review them and 
win agreement on them. Then sug 
gest a constructive course ot action 


for the future. When you criticize by 


sure it’s the method, not the motive 


that is questioned. If you can pre 


cede the criticism by a bit of praise 
so much the better. But some field 
men do this so regularly that their 
producers get wise and the ¢ mpi 
ment loses its value. 

9. Criticize or reprove in private 


Obvious? Perhaps. But this funda 
mental rule is broken every day in 
hundreds of milkhouses. Reprimands 
ith the presence of others Cause shame 
resentment 


humiliation, and 


instead 
of a desire to do better next time. To 


criticize a dairyman while his hired 
man or another farmer are present 
undermines his authority as well as 


his morale. 


6. Praise in public. 


Most people thrive on judicious 


115 


Please Turn to Page 


from bulk goods to finished package 


The continuous, economical operation of the completely 
automatic Model T & K is an example of Lynch precision 


engineering standards 
packaging industry. 


the most exacting in the 
They afford efficient print form- 


ing, wrapping and cartoning of butter and oleomargine 


at new higher speeds. 


Write to Dept. AM for full details 





eg 


ea 
. 5 e 
: 


ANDERSON, INDIANA €@RPORATIO 
nibs hed 


be. 


Branches: 


= Cables: ARLAB 


Kae 


PACKAGING MACHINES 
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The Lynch Model T and K 


New York @ Toledo @ Chicago @ San Francisco @ Los Angeles 
Atlanta @ Dallas @ Toronto—Export Dept.: 13 East 40th St., New York 16, N. Y. 
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THE COMPLETE LINE OF PAPER CARTON FILLERS 


Simple 
Inexpensive 


FULLY AUTOMATIC 
MODELS 
APPROXIMATELY 


$3,000.00 


MR. DAIRYMAN: DO YOU KNOW? 


® That if you are a small plant needing paper in all 
sizes . . . or a medium sized plant needing two- 
quarts only . . . there is a Mojonnier Dawson Filler 
to fit your needs! 


® That Mojonnier Dawson Fillers are available for 
American Can or for Pure-Pak cartons . . . and that 
some models will fill both types interchangeably! 


® That the supply of cartons for smaller dairies is in- 
creasing every day! (Write us for your nearest 
source.) 


That Mojonnier Dawson Fillers are cheaper . . . yet 
better . . . because they use the ELECTROMATIC 
filling principle and the modern HYDRAULIC power 
system! 


June, 1954 


NINE 
MODELS 
TO 
MEET 
ALL 
NEEDS 


SPEEDS TO 20 QUARTS 
OR 10 TWO-QUARTS 
PER MINUTE 


MOJONNIER DAWSON. 


Versatile 
Efficient 


MANUALLY OPERATED AND 
SEMI - AUTOMATIC MODELS 
PRICES START AT ABOUT 


$1,000.00 


a 


DT 





Mojonnier Dawson Electromatic Models for both 
American Can and Pure-Pak cartons. Over 


1,000 fillers in daily use. Prompt delivery. 


COMPANY 
9151 FULLERTON AVENUE 
FRANKLIN PARK, ILLINOIS 


TEL. GLADSTONE 5-1013 


ae 4 ee * 


ae 
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Toastmaster H. Willis Tobler, proposes a “milk toast’ to dairy 


industry plan for vending-machine merchandising of milk. To 

right of speakers table are Representative Clifford R. Hope of 

Kansas, Mrs. Hope, Representative Gracie Pfost of Idaho, and 

Representative August H. Andresen of Minnesota. Hosts to con- 

gressional farm leaders were national milk producers at Hotel 
Mayflower, Washington, D. C. 


Representatives August H. Andresen of Minnesota, Clifford R. 

Hope of Kansas, and Harold D. Cooley of North Carolina, with 

vending machine demonstrated at dinner meeting of milk 

producers and congressional leaders concerned with new markets 
for dairy products. 


Milk Producers Federation, USDA 
See Vending as New Sales Tool 


Secretary Benson Orders Vending Machines Installed in Department. 
Producers Hear Potential Market Placed at 3 Million Lbs. of New Business 


Secretary of Agriculture Benson tries out milk vending machine 
installed in the waiting room of his office. This type of business 
is plus business according to students of vending. 


66 





After putting in the coin the Secretary gets his container of milk 
from the delivery chute. Cornell studies have shown that machines 
selling milk will outsell machines vending any other beverage 
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Double your spring cottage cheese 




















business with these 


UNUSUALLY FINE QUALITY hand decorated 
tumblers, cereal or snack bowls, salt and 
pepper shakers. 

SMART, COLORFUL designs are heat-fused for 
permanence on smooth frosted glass. 
SETS OF EIGHT different designs; Old Autos, 

Currier & Ives, Song Birds, 
Closures supplies. 
USEFUL for any entertaining occasion . . . 


outdoor dining, TV parties, family serving. 


PROMOTIONAL HELPS available. Write 


now for details! 


AIT cr 


ll 


PRODUCTS DIVISION 


Gay Fad Studios 
P.0.Box 391 
Lancaster, Ohio 


= 


i 
hee oe 





Fairfield Products Division 
Gay Fad Studios, P.O.Box 391, Lancaster, Ohio 


Please rush more information on hand decorated glassware for 


packaging to: 


Nome 





Address_ 








Title 





aa eee ee ee oe ep 


June, 1954 


69 








MULTIPLE QUART CONTAINERS 


? 


(Continued From Page 34) 


whether the differential has been re 
instated or not. In Pennsylvania an 
attempt by an Ohio distributor, Tem 
ple MacAllister to sell milk in gallon 
jugs below the Pennsylvania Milk 
Control Commission price precipitated 
a major political row. In Oregon a 
farmer distributor attempting to set 
up a gallon jug business was denied 
the use of the Grade A label on raw 
fluid milk. The ruling, however, did 
not deal so much with the merits of 
the container as it did with the failure 
of the distributor to comply with State 
health requirements. 


This attitude of price control 
boards, the wide variations in pricing 
patterns that prevail from market to 
market, and finally the price contro 
versies verging on price wars that 
often develop around multiple quart 
contamers lead one to the conclusion 
that proper pricing of the large 
sized packages is still not properly 
understood. One has the feeling that 
the larger sizes are too used as excuses 
for cutting the price rather than care 
ful attempts to utilize the logical econ 
omies that they afford. The fact that 
markets with experience in the large 
size containers tend to narrow the dif 
ferential to around two cents on the 
half gallon over the two single quart 
price suggests that in the long run the 
differential does not have to be as 
large as many dealers think. It sug 
gests further that a realistic appraisal 
of economies in the large containers 
and proper differentials can go hand 


in hand. 


Paper half gallons are primarily 
store items although we have encoun 
tered many instances where a dairy 
that is converting to a hundred per 
cent paper operation will use the 
package to spearhead the drive to re 
tain the retail customers. The glass 
half gallon is used as a store package 
but has apparently found wider use 
on retail routes. The glass gallon is 
used both as a retail package and as a 
store item. 


Cash and carry milk stores such as 
the Lawson Milk Company has cd 
veloped in Ohio are almost exclusively 
gallon jug operations. This tvpe of op 
eration, which should be distinguished 
from the regular grocery store opera 
tion, features a large differential. To 
put it another way, these stores feature 
low priced milk. A great deal has been 
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written about these stores and they 
have so often been the center of con 
troversy over their buying prices that 
the real economies that they provide 
have often been overlooked. An exclu- 
sive gallon jug operation, large loads 
and large stops, virtually no containe: 
costs due to the deposit policy, all 
combine to make real honest econo 
mies. It is too bad that in most cases 
where a gallon jug store operation is 
established it is accompanied by such 
hitter competitive price rivalries that 
its virtues are lost in a storm of re 


criminations. 


At the present time Pure-Pak has 
the only paper half gallon on the mat 
ket. The American Can Company and 
the Sealright Company both have a 
method of joining two single quarts 
together so that they can be sold as 
a half gallon. The nested Pure-Pak 
container used with the ILRECO 
Pure-Pak filler can also be joined to 
gether with a twin carrier arrange 
ment. However, the long and short of 
it is that there is only one true half 
gallon paper container on the market. 
Last vear there were over 700 million 


of them used. 


Glass gallons and half gallons are 
made by most of the major glass com 


panies. 


In its broad outline, then, the mul 
tiple quart picture is this; the large 
sized containers account for a substan 
tial portion of the milk bottled in the 
United States, almost 13 per cent. The 
rise of these containers has been short 
but spectacular, a 62 per cent increase 
last year in paper half gallons and a 
29 per cent increase in glass gallons 
and half gallons. In some markets, 
particularly Chicago and Milwaukee, 
the large sized containers have out 
stripped the quart containers. Pricing 
policies are confused but multiple 
quart containers usually sell at a lower 
price than the equivalent number of 
single quarts. In markets where the 
containers are widely used they appear 
to be liked by both dealers and con 
sumers. In markets where they have 
not yet made their appearance o1 
where they are just getting started the 
larger sizes run into opposition. The 
large sizes are used on both wholesale 
and retail routes with the glass half 
gallon used more successfully on re 
tail than in the stores. The paper half 
gallon, although used on retail routes 
has its greatest popularity as a store 


package. 


What the future holds is, of cours, 
anybody's guess. However, the sharp 
rise in the use of half gallons during 
1953 does not show any sign of level 
ing off. The fact that the larger sizes 
are beginning to appear in some of 
the large markets on the eastern sea 
board is an indication that their us 
in 1954 mav, if anything, exceed th 


remarkable record established in 1953 


& 
JOINS THE RECORD CLASS 

Mooseheart Princess Star, a regis 
tered Holstein-Friesian cow owned by 
Mooseheart Farm, Mooseheart, Illi- 
nois, has recently completed her se 
ond yearly production record above 
1,100 pounds of butterfat. Her lat 
est record totals 1,151.6 pounds of 
butterfat and 24,732 pounds of milk 
in 365 days. With this record she 
takes second place honors among IIli- 
nois COWS. 

She was 5 vears | month of age 
when her last testing period began 
Her previous record was made at the 
age of 3 vears 8 months, when sh 
produced 1,144.6 pounds of butter 
fat and 22,644 pounds of milk in one 
vear. Both records were made on 3- 
time-a-dav milking. An earlier record 
of 806.9 pounds of fat and 18,185 
pounds of milk was made as a 2-vea 
old. 

All of her production has been 
made on Advanced Registrv and Herd 
Improvement Registry testing, supet 
vised by the University of Ilinois in 
cooperation with The Holstein-Frit 


sian Association of America 


* 

COMMERCIALS FOR DAIRY USE 

The Gundlach Advertising Agency 
division of G. P. Gundlach & Com 
pany, Cincinnati, Ohio consultants to 
the dairy industry, has originated a 
series of “open end” radio transcrip 
tions available for commercial use of 
milk or ice cream companies and 
others in the dairy industry. 

Evans G. Olwell, Jr., Gundlach ad 
agency director, described the “pack 
aged radio commercials” featuring the 
personality and voice of “Two Ton 
Baker, noted Chicago radio announc 
er, as applicable for radio promotion 
of milk, buttermilk and cottage 
cheese. 

Information concerning the one 
minute, 20 and 30 second spots is 
available by writing Gundlach Adve 
tising Agency, 1201 West 8th Street 
Cincinnati 
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pours like a pitcher 


June, 


Plant facilities 
offer still another 
advantage! 


KALAMAZOO 
NORRISTOWN 
veunasTeue 
KANSAS CIT 


Six modern International plants, all exceptionally well located, 
produce nearly 300,000,000 puRE-PAK milk containers monthly. 
@ Add to that our “plan ahead” inventory control system, 
an efficient method of assuring your day to day supply of 
PURE-PAK containers. 











@ And remember the space saving factor —PURE-PAK containers are 
shipped flat for faster handling and compact storage. 
In a small area you need only 1/15 the storage space when you 
Dm LDA use International Paper Company’s PURE-PAK containers. 

Bes 


International’s Single Service PURE-PAK containers are produced 
under the strictest quality control—from scientifically grown 
pulp wood trees, through each step of manufacture 
leading to the finished product. 


_nternational yD, per 


SINGLE SERVICE DIVISION 


rows re i. mun COmtamee 





COMPANY 


220 East 42nd Street, New York 17, N. Y. 


Kalamazoo Norristown Kansas City Atlanta Bastrop Youngstown 
Michigan Pennsylvania Kansas Georgia Lovisiana Ohio 
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On The Legal Side 





Recent Court Decisions on Milk 


ICE MILK STATUTE VALID 


A lawsuit brought in Kansas 
to prohibit the enforcement of 
an ice milk statute of that state 
was decided in December it 
which the statute was held valid 
and the provisions r gulating 


the sale of ice milk enforceable. 


Phat statute is in part, “Ice 
Milk means and includes a froz 
en product or semi-frozen prod 
uct made in the semblance of 
ice cream but containing less 
than 10 per cent milk fat. Ice 
Milk shall not contain any fats, 
oils or paraffins other than the 
milk fat. Ice milk shall not be 
sold in packages, cans or wrap 
pers unless the containers are 
plainly labelled in large 8-point 
type with the words ‘Ice Milk.’ 


“Ice milk shall not be sold 
lor immediate consumption Ih 
business establishments unless 
there. is posted Im a COnspict 
Ous place On the premises al card 
showing in) two-inch ty pe the 
following, ‘Ice Milk is sold here’ 
or unless such wording appears 
permanently on the menu with 
type no si naller than the lar gest 


tvpe appearing thereon.” 


The action in this instance 
was brought by the manufac 
turer of a “Sova Frozen Des 
sert,” which contained 34.8 pet 
cent solids, 11 per cent vege 
table soy bean fat, 10% per cent 
powdered skim milk fat, 16 per 
cent sugar, 0.6 per cent stabi 
lizer and 0.3 per cent powdered 


egg volk. 


The manufacturer of this 
frozen dessert, in its effort to 
prevent the enforcement of this 
statute, contended that the law 


Was unconstitutional, depriving 


By ALBERT W. GRAY 


the manufacturer of property 
without due process of law, dis 

criminatory and an abuse of the 
police power of the state since 
there was nothing in this prod 

uct injurious to health. 

The state, on the other hand, 
maintained in its support of the 
validity of the statute that, 
“The product is such that it 
may be and is readily sold to 
the consumer and accepted by 
him with the belief on his part 
that it is ice milk made in part 
from cream or that it is ice 
cream, When, as a matter of 
fact by reason of the substitu 
tion of other solids than milk 
fats, the product is deficient in 
certain nutritional qualities and 
is not of equal nutritional value 
with ice milk made with a milk 
fat content.” 


The Kansas Supreme Court in 
holding this statute constitution 


al and enforceable, said, 


“It is immaterial whether we 
believe this product is inferior 
equal, or superior to whole milk 
or evaporated whole milk, if 
substantial disagreement exists 
with respect to the inferiority of 
the product as compared with 
whole milk or evaporated whole 
milk and if the legislature has 
some basis for believing a filled 
milk product is likely to be sold 
or is susceptible of being sold 
as and for whole milk or evapo 
rated whole milk, with the re 
sult that the public may be de 
ceived thereby. 

“In other words, in the view 
we take of the law governing 
this case, the sale of a filled milk 
product, although wholesome 
and nutritious, may be constitu 


tionally prohibited as well as 


merely regulated if the legisla 
ture has some basis for belies 
ing the product is inferior to 
whole milk or evaporated whole 
milk and that the sale of the 
product offers an opportunity 
for fraud and deception and 
that prohibition rather than 
mere regulation of its sale is 
necessary for the adequate pro 
tection of the public health and 
general welfare. 


“We think there was a suf 
ficient basis for the exercise of 
legislative judgment as to a 
filled milk product and the rem 
edy adopted to effect the leg 


islative purpose.” 





Dairy Belle vs. Freeland, 264 Pac 
2d 894, Kansas. 


DISCHARGE OF 
CREAMERY EMPLOYEES 


The Federal Court of Appeals 
in November sustained the right 
of the Falls City Creamery Com 
pany in Nebraska to discharge 
two of its employees. The Na 
Labor Board 


had ordered the reinstatement of 


tional Relations 
the men on the ground that they 
were discharged for their share 
in efforts to unionize the com 
pany’s emplovees. The company 
had refused to obey the ordei 
and the NLRB had _ petitioned 
the Federal Court for its en 


forcement. 


One of these men, employed 
by the company for nine years 
had been continuously late for 
some time and threatened with 
discharge for that offense \t 
another time, when the plant 


was being remodeled he had 
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a ma 
One-Man Simplified, stream- 
lined L-P receivin 
© ompact, ay, ¥ 
th &, a R om room layouts like this 
t ng i are the profit-making 
Rece 900 LBS. answer to today’s 
P $0, modern dairy 
HANDLES U + | plant needs. 
VACUUM SAMPLER 
The modern, sanitary, 
easy and reliable way 
of taking more rep- 
resentative samples 
for the butter fat 
test. It’s fast, and 
accurate. Flat top 
provides space for 
tray of bottles 
BLENDERIZING 
WEIGH CAN 
AND RECEIVING TANK 
New Blenderizing feature 
assures representative 
samples for butter fat tests. 
Patented lift-out, tray-type, 
splash-proof strainer. 
14 inch air- d 
ahe'closes ovtomoneaty, SANITARY L-P CONSERVATION 90° WHEEL CURVE 
the instant the milk has MILK SAVER CAN WASHER Wheel curves which reduce 
entirely drained. Tops for This stainless steel accessory The heart of the entire layout. Fast friction and wear are 
speed and efficiency. between the weigh can and and efficient, it has earned an un- typical of the many 
the can washer will repay matched reputation among America’s features built into L-P 
entire cost of the system outstanding plants, both large and Conveyor Systems. They 
in actual saving of milk small. Noted for its thrifty use of are especially tailored to 
, otherwise wasted. In addition, steam and water, the Conservation best suit each installation. 
MIKRO- it greatly lessens the ever- Washer, in conjunction with the im- All have in common a 
SAN present waste disposal proved Mikro-San Cleaner, washes manganese steel chain of 
ACID problem. No modern plant cans with less than 12 the steam re- the ball and socket type, 
can afford to be without it. quired by the conventional unit. which indefinitely resists 
CLEANER Delivers good, clean, dry cans wear and corrosion. 
day after day. 
The unique washing-agent that is an important and integral 
part of the L-P Conservation System. It forever banishes all : 
me and scale deposits from pipes and fittings — keeps Whether you handle 5,000 or 1,000,000 Ibs. per day, L-P engineers 
them at their full diameter. You will like its thorough and can plan the most efficient layout for your particular needs. Write 
efficient cleaning action. today for fully descriptive literature—mention “Plant Layouts.”’ 
Conveyors @ 
Can Washers @ 
gt CONSERVE 
eigh Cans @ 
| are WITH THE LATHROP-PAULSON COMPANY 
Vi « y Ee. . 
ges I “Pp 2459 W. 48th St., Chicago 32, Ill. ye 152 W. 42nd St., New York 18, New York 
{UATO-San— 
The Super Can Washer DIRECT FACTORY SALES AND SERVICE FROM COAST TO COAST 
— Detergent 
— June, 1954 73 
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refused to work at night when mission has authority: “To su- milk in an adjacent village ap % 
it was vitally important that he pervise, regulate and control the plied for an extension of his |i 
do so to save the accumulated production, transportation, proc cense permitting him to market 
cream by processing during essing, storage, distribution, de his milk in this village. 
these alterations. livery and sale of milk for con The application was denied 
The two men had actually sumption within the state.” by the Commissioner of Agr 
been engaged in the organization The Commission insisted on culture and Markets on th 
of a union, but of this the of the right to fix the price of out ground that the extension of this 
ficers of the company knew of the state sales of milk pro- license “would tend to a destruc 
nothing. Both employees, how duced within the state. The Vin tive competition in the market 
ever, had been consistently un ginia court, in an action to de which is already adequate! 
cooperative and insubordinate fine the authority of the Com served.” 
and the second excessively so mission, pointed out that the From that ruling the dealer 
_ aiiuniie’ oul term “market” in this statute is appealed, contending that the 
dence that the officers of the defined as “Any city, town or legislature did not intend to cr 
company knew of the union ac village of the state or surround- ate a monopoly in any market 
tivities of these employees,” said ing territory designated by the and that the admission of this 
the Federal Court in setting Commission,” and that the word second dealer would destroy thi 
atin the MEDD colder iy this “distribution” is defined to in existing monopoly and create a 
respect. “It has been held that clude, “persons engaged in the healthy competition. 
se, Hiei ieee: titles tiles business of distributing, market The New York State Appel 
proper circumstances that an ing or in any other manner han- mer rews : eo rapa _ 
employer knew of activities of dling fluid milk in whole or in said of this contention = sustain 
this character in a small plant part in fluid form for consump- wae 2 me reenenangrale nating 
in a small town. But such a tion in this state.” There is nothing in the stat 
conclusion is not justified when, “It is only to that part of a _ indicating ‘ condemnation 
as here, there is no direct proolt person's activities that he be - monopolies of milk distribu 
of such act. and the facts and comes a distributor,” said the tion in particular areas. When 
circumstances are in many sub court, “and under this section the legislature places oe busi 
stantial respects as consistent of the statute a distributor in ree under regulation with a re 
with lack of knowledge as they cludes Persons wherever located eS - és license ae a 
are with the possession of such but only if they handle milk for into the business, it necessarily 
knowledge.” resale as fluid milk in Virginia. contemplates the possibility of 





a monopoly in those areas in 


NLRB v. Falls City Creamery Co., 207 Pet Dairy Products Co. v. State Milk which a single license is granted 

Fed. 2d 820. November 10, 1953. Commission, 78 S.E.2d 645, Virginia, | it ‘ * ah 

e November 30, 1953. n many situations under a reg 

e ulatory statute a monopoly may 

OUTSIDE THE STATE well be found in the public in 
SALES PRICE MONOPOLY OF LOCAL wa ae ; 

terest. Government regulation is 

\ statute of the state of Vir DISTRIBUTION then relied upon to provide safe 

vinia authorizes the State Milk A village in New York State guards of the public interest 

Commission to fix the price of with a population of about which competition is expected 

milk paid to producers by dis 2,300) consumed approximately to provide under the free enter 

tributors in any market, and this 970 quarts of milk a day which prise system.” 

statute is supplemented: by the was supplied by one milk deal > - : _ on 08.9.6 

further provision that the Com er. A second dealer retailing a. a aA 


2d 830, May 13, 1953. 


Freezer - STORAGE - Cooler 


Four Modern Chicago Warehouses 


for 














BLUE ISLAND 


“a , ALL DAIRY PRODUCTS 








hans J Our 37th Year of Friendly Service 


2) CENTRAL COLD STORAGE CO. 


CLARK STREET 


PLANT 350 N. Dearborn St. Tel.: SUperior 7-7548 Chicago 10, Illinois on 
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STAINLESS STEEL FOR KITCHENS 


STAINLESS 


Gteel 


High quality stainless sheet 














and strip steel. . . for the product 
you make today and the 


product you plan for tomorrow. 


McLouty Stee. Corporation 
DETROIT, MICHIGAN 


Manufacturers of Stainless and Carbon Steels 
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W. S. Rosenberger and V. H. 
Nielsen, both Assistant Professors 
of Dairy Industry at lowa State 
College, are conducting each 
month in the “Review” this 
question-and-answer department 
on problems which develop in 


dairy products) manufacture. 


Readers should submit their 
questions directly to either Prof 


: get in contact with the cheese. 4) to which vou are referred for fu 

Rosenberger or Prof. Nielsen 

Department of Dairy Industry Regardless of the mode of applica nr eee hae 

ot State College. Ames. Lows tion, sorbic acid is generally used at my 

ieee ‘cede the rate of 0.02-0.04 per cent of the (1) PR gg Py ee feed 

QUESTION—Have you any in- weight of cheese or about 2.0: grams (2) U. S. Potent 2,379,294. The Best Foods 
formation on the use of sorbic acid °F Sorbie acid per 1000 square inches Inc., Bayonne, N. J. 
for preserving cheese? of wrapping mate rial, (3) par Ra aggre amg Wis 

—Home Economist, Mich. None of the definitions and stand (4) Food Research 19(1), 1-65. 1954 
aaa ee ards of identity for a large number of 

ANSWER-Sorbic acid, a derivative clisatiines: saieientiaeaih Cais Men Waa cal QUESTION—We have read your 
of sorbitol, has been investigated dun Drug Administration provide for the reply to the inquiry concerning the 
ing the past years for properties which men al tiie eikl Wha tree tered procedure for cleaning a preheater 
would enable it to prevent the growth however, that the Food and Drug Ad and vacuum pan, which appeared 
of mold and yeasts on various foods ministration in the light of experi in the December issue of “American 
Phillips and Mundt (1) reported that sent saute Vine ani die taba ie Dairy Products Review” and have 
sorbic acid in a concentration of 0.1 question the safety of sorbic acid for noted with considerable interest the 
per cent prevented effectively the for eS a Oe point order in which you suggest the 
mation of scum yeast on cucumbers of view is that the properties of sorbic acid and alkaline detergents be 

One food manufacturer has been icid are quite similar to those of cet employed. 
granted a patent (2) covering the use tain naturally occurring fatty acids. We recommend for vacuum pan 
of sorbic acid as a mold preventive In fact, there is strong indication that clean-up that the alkaline product 
it is our understanding that this firm caproic acid (a constituent of milk fat be employed first, followed by the 
will license any party who is inter is converted to sorbic acid during the acid treatment. In our experience, 
ested in using sorbic acid for this metabolic processes in the human this order of treatment is more 
— body effective, concentration and time 

When using sorbic acid to prevent When molds grow on the foods con interval being equal. 
mold growth on cheese, it mav be taining fat, such as cheese, thev will It must be conceded, however, 
done by spraying or dusting the dry utilize the fatty acids as a source of that in most instances the pans are 
preparation directly on the surface of food. They break down these fatty cleaned at night, and the interval 
the cheese as it might be most prac icids in a complex process during of soaking you suggest is not pro- 
tical with large units. Another method which A, B.—unsaturated acids are vided. Do you think this variation 
would be to impregnate appropriat formed. Sorbie acid is an A, B, un in cleaning procedure accounts for 
cheese wrappers with sorbic acid on saturated acid, and its presence in the effectiveness of the order of 
the side which comes in contact with large concentration in the medium treatments you suggest? — 
the cheese. At least two manufac where the mold grows interferes with ‘ ‘ 

‘ —Mfr. of Cleaning Chemicals. 
turers (3) are now making this product the normal metabolism of the molds 

Presumably it would not be prac That is the reason why it stops their ANSWER—We shall admit that tl 
tical to use sorbic acid by mixing it growth treatment referred to in which # 
with paraffin to be used as a chees Phe subject of sorbic acid as a mold icid cleaner was used first had 
coating since sorbic acid would dis inhibitor is discussed thoroughly in a Please Turn to Page 85 
76 American Milk Review Ju 


solve in the paraffin and therefore not 
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Figure the Cost 
Before You Buy 


And you'll select a 





Gaulin Homogenizer 


Before you make up your mind to buy any 
homogenizer, get a// the cost figures — how 
much it costs to operate, to service, to 
maintain. Go to the men who can tell you 
best — the dairymen who run them. (We'll 
be glad to give you a list of Gaulin users in 
your area.) Then compare. 

Here’s what we believe you'll find. Thou- 
sands of dairymen from coast to coast tell us 
that a Gaulin Homogenizer — 


Costs Less To Homogenize. Experience proves a 
Gaulin’s precision valves and valve seats homo- 
genize finer, stay accurate longer, process more 
gallons per operating dollar. 


Costs Less To Clean. Gaulin’s spring-loaded, 
self-adjusting plunger packing eliminates stuffing 
boxes. Convenient cylinder position and fewer 
parts save real time in disassembly, washup, and 
assembly. 


Costs Less To Service. All parts are easily 
accessible. Light aluminum alloy covers, rocker- 
arm mounted motor, visual oil level and pres- 
sure gauges, and many more unique features 























make a Gaulin Homogenizer easier to inspect 
and service. 


Costs Less To Maintain. Replacement parts 
cost 4 to 1% less than other makes. But the fact 
is — Gaulin’s require little or no maintenance 
... give years more dependable service. 


And Since more people buy Gaulins than all 
other makes combined, we save on quantity 
production ...and pass the savings on to you. 
Gaulin Homogenizers actually cost less to buy! 
Get the full facts from your local Gaulin dealer. 
Discover for yourself why a Gaulin Homogenizer 
is your best buy now, and for the years ahead. 





Manton-Gaulin 
MANUFACTURING COMPANY, INC. 
49 GARDEN STREET, EVERETT 49, MASS. 
World's largest manufacturer of Homogenizers, Triplex Stainless-Steel High Pressure Pumps, and Colloid Mills 


June, 1954 








The Advantages of Releasing Capital Tied Up in Rolling Equipment, 
as Many Distributors Take a Long Hard Look at Rental Programs 


LEASING TRUCKS 


RUCKS ARE an essential part of 
milk 
cording to reliable estimates, no 


less than 25 per cent of the capital 


the modern industry. Ac 


investment of a modern dairy enter 


prise is in rolling equipment 


The peculiar thing about trucks in 
this business is their distinct character. 
Actually, the milk plant operator with 
a fleet of trucks is in two separate and 
is in the milk 
and he is in the 


distinct businesses. He 
business trucking 
business. This is clearly demonstrated 
bv the practice of speaking in terms 
milk. This 


price represents the cost of handling 


of a platform price for 


and processing the milk up to the 
point where it is ready to be loaded 
on to the delivery trucks. Theoretically 
and practically, anything that is done 
from the platform out is not a problem 
in milk, it is a problem in transporta 
tion and selling. The milk remains the 
same as far as any additional process 
ing is concerned, It is merely moved 
trom the platform to the consumer, 


its form remaining the same. 


As a result of this fact, any money 
that is made or lost from the platform 
out is made or lost in the trucking and 
delivery business, and not in the milk 
business. For this reason, many deal 
ers terminate their operation at the 


platform through the use of subdeal 


ers. The subdealer owns the truck, 
handles the problems of delivery and 
collection, leaving the milk plant 


operator to contend with the problems 


that are related to milk processing. 


However, because the problems of 
distribution are tied in so closely with 
plant operations, most dealers like to 
maintain control of the distributing 


phase of their fluid milk enterprise. 


78 


By NORMAN MYRICK 


Nevertheless, in 
milk giving 


able thought to that large chunk of 


increasing numbers, 


processors are consider 
capital tied up in rolling equipment. 
That their 


ment in the trucking business. 


money represents invest- 
They 
are asking themselves these questions: 
Is it that 
amount of invested in the 


Would it be more 


profitable to have that money invested 


good business to have 
money 


trucking business? 


in the milk business? 


In the collection phase of the fluid 
milk 


the dealers 


industrv, a large proportion of 


have curtailed or elimi 


nated their investment in trucks by 


They 


procurement svs 


using a contract hauler. have 


their 


tems. They continue to develop and 


fieldmen and 
improve their relations with producers 
and the quality of their raw supply. 
But the transportation problem they 
have turned over to a specialist who 
is the hauler. 
that required is 
available for the milk phase of their 


business. 


contract The capital 


would otherwise be 


Distribution is something else again. 
It has already been pointed out that 
some distributors have found the use 
of subdealers a good method for re 
leasing capital as well as for getting 
out from under the wearing problems 
of retail 


However, there are disadvantages to 


and wholesale distribution. 


this method as well as advantages. 


Many 


that eliminates the necessity of tieing 


dealers are using a method 
up capital in trucks, vet at the same 
time, enables them to have their own 
delivery service. This method involves 
leasing instead of buying trucks. 

The idea of leasing industrial equip 


ment is not new, but it has experi- 


enced a rather remarkable growth in 
Mr. Norman Sugarman 


Commissioner — of 


recent vears. 


Assistant Internal 
Revenue, savs that the Bureau recog 
nizes the subject “as a matter of major 
importance.” Items ranging from pre 
cision equipment, weighing less than 
100 pounds, to articles weighing hun 
dreds of tons are leased today. Trucks 
are one of the common pieces of in 
that lend them 


dustrial equipment 


selves to this svstem. 

The appeal of leasing is threefold 
The 
that it releases capital. The milk plant 


major consideration is the fact 
operator thus has capital to do such 
modernize his 
f 


things as expand or 


plant, or any one of a number « 
that 


curtailed because the necessary capital 


projects have been delaved or 


was not available. 
The 


advantage. 


second consideration is a tax 
This 
rental charges and depreciation allow 
Basically 
rental 


varies according to 


ances under the tax laws. 


it is advantageous when the 
charges exceed the depreciation allow 
ances. It is disadvantageous hen the 
exceed — the 


depreciation allowances 


truck rental charges. Rental charges 
varv according to a number of factors 
One of these factors is the money mat 
ket. Leasing companies finance a sub 
stantial portion of their operation with 
Obviously, if the 


high, truck 


borrowed money. 


money rates are rentals 


will be high. If money rates are 
down. that fact will be reflected in 
truck rentals. It is not good policy, 


however, to trv to outguess the mone 
market bv going in or out of a leasing 
ups ind 


program according to the 


downs of interest rates. 


The third appeal is in the equip 
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T-SQUARE PINTS 


June, 1954 


=z 


é. 


Worth 
Selling 
Worth 


Seein 


a 





T-SQUARE 





Worth 
Selling 
Worth 
Seeing 


F 





THATCHER GALLONS 


SiR ROE 


Worth 
Selling 


Worth 
Seeing 


® 
THATCHER T-SQUARE QUARTS 


THATCHER BOTTLES offer you greater returns 
tor every dollar invested than any other dairy 
container. These strong, economical milk bot- 
tles actually give up to as many as 50 round 
trips. Why not talk over your container require- 
ments with Thatcher—the first name in glass 
milk bottles. 


THATCHER GLASS MANUFACTURING COMPANY, INC., Elmira, N.Y 
Factories Elmira, N.Y., Lawrenceburg, Ind., Streator, Ill 


Jeannette, Pa., Saugus, Calif 
Mb Representatives in Principal Cities 
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itself, The 


gives the milk distributor more mod 


ment leasing program 
erm equipment more often. This is 
possible because the facilities for dis 
posing of old equipment that are 
available to the leasing company en 
able them to handle the “trade in” 
problem much more easily and effec- 
tively than an individual fleet operator 


could. 


The decision whether or not to go 
into a leasing program must be based 
on several considerations. The first 
consideration is the matter of released 
capital. What will the released capital 
do? Can it be profitably employed? 
If a firm has a surplus of funds, leasing 
would not be as advantageous as it 
would for a firm that is expanding 
and needs capital. Profits come from 
working capital and not from fixed 
capital. The use of more capital may 


very well boost profits substantially. 


Secondly, 


must be legally free to enter into a 


the prospective lessee 
leasing contract. Usually a firm is 
legally free, but sometimes for one 
reason or another, a firm will not be 
free. Occasionally, for example, a 


a bank in 


such a manner that it cannot go into 


firm will be tied up with 
a leasing program. 

A third consideration is the fact that 
Conse 


most leases are irrevocable. 


quently, it is obvious that leasing 
should apply only to necessary equip 
ment. If you need a hundred trucks, 
vou should not lease a hundred and 
ten. 

Finally, the leasing program should 
be evaluated relative to the objectives 
Where is the com 


pany going? What are its future plans? 


of the company. 


What are its long and short term ob 
jectives? Will a leasing program meet 
the objectives within the company? 

It is apparent from the type of 
thinking that these questions suggest, 


that leasing is not a fly-by-night, in 
and out proposition. The leasing com- 
pany, pious as it may sound, is inter 
ested only in those clients who leasing 
will benefit. The leasing company is 
interested in a good lease. If the 
lease doesn’t help the customer it is 
not a good lease. If it isn’t a good 
lease it will probably cost both parties 


some money, 


Industrial equipment is leased by 
firms whose business is simply that. 
They buy equipment and rent it out. 
It is the same principle that is em 
ployed in real estate. The leasing is 
a contractual arrangement in which 
the lesson supplies the lessee with the 
equipment in return for a specific fee. 
The fee varies according to the size 
of the leasing operation. For example, 
leasing a fleet of ten trucks and leasing 
a fleet of a hundred trucks are two 
different degrees of the same. thing. 
But, as in most business enterprises, 
volume makes a difference. It costs 
money to set up a leasing deal. The 
actual costs are not proportionate to 
numbers. They do not increase di 
rectly as the number of units increases. 
Consequently, the larger the fleet, the 
lower the rental cost per unit. 

There are several different kinds of 
leasing arrangements that can be 
made. The arrangements vary from 
trucks to 


“everything but the 


leasing 
Some 
firms will not only furnish the trucks, 


leasing just the 


driver.” 


but will also furnish complete main 
tenance. They will put in their own 
maintenance crews and do all the shop 


work, 


that maintenance implies. 


repairs, lubrication, painting 
They will 
even buy the insurance and take care 


All the lessee has 


to do is furnish the garage space and 


of the registration. 


the drivers. The first type of leasing 
arrangement is called “net leasing.” 
Phe second type is called a “packaged 


lease.” 


Boost your dairy drink sales 


all summer with— 






kids love the way it keeps drinks cold; parents love the quality 
and sparkling “‘Lustre-Bath”’ finish; and, you'll love the way a 
SuUNBURST Promotion can send sales soaring—as much as 300%. 
Plan your chocolate and fruit drink and buttermilk promotions for 
summer now. Write for a SUNBURST Plan tailored to your needs. 


Distributed by 


THE Creamery P 


80 


e@ SuNBursT color-anodized aluminumware is everyone's favorite— 


MFG. COMPANY 
General and Export Offices, 1243 Washington Boulevard, Chicago 7, Illinois 


re unburst Promotion Plan 


There are arguments for and against 
each particular system. 

The complete maintenance deal js 
a package proposition that has a def. 
It takes the milk deale 


out of the trucking business about as 


inite appeal. 


far as it is possible to get without 
All the prob 
| the 


shop are dumped in the lessor’s lap 


going in for subdealers. 


lems of operating the fleet an 


The two principal objections to this 
system are the cost and the result 
When a fleet 


complete maintenance service, he is 


operator buvs_ the 


buving just that service. The ques- 
tion is, which method of servicing the 
fleet is the most inexpensive and pro 


duces the best results? 


It is in the area where know-how 
is involved that the package deal is 
the weakest. Keeping the trucks rn 
ning, keeping them painted, keeping 
them lubricated is one thing., But 
doing this and being prepared for the 
peculiar demands of the milk business 
is something else again. For exampl 
every milk distributor in the north 
knows the havoc that a snow storm 
can wreak on his delivery schedules. 
When it starts to snow, the garage 
has got to be ready for it. The chains 
must be put on. The towing truck 
ready to roll. Everything that can be 
done to mitigate the difficulties of 
What to do 


result 


the storm must be done. 
and when to do it, comes as ; 
of experience. It is know-how. 

What lack of know-how can mean 
is clearly illustrated by a specific case. 
A dealer 


knowing the 


operating his own fleet 
importance of chains 
had his maintenance men. store. the 
chains for each truck on a wall in 
the garage directly in back of the pat 
ticular truck in which thev belonged 
When winter was over, that is where 


\ 


\, 






~ 
 & 
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pk 
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Address inquiries to 
Department 864 

y P. O. Box 7836, 

Indianapolis 23, Ind. 
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HEST QUALITY 
ary Stainless Steel 
Valves - Pumps and Tubing... 





Compare these fitting features... 


FABRICATED FROM TOP QUALITY STAINLESS STEEL 
FULL CORROSION RESISTANCE 
ALL FITTINGS MEET OR EXCEED 3A STANDARDS 


SWEEP CONSTRUCTION — FULL FLOW — 
NO CREVICES 


CLEAN — SQUARE CUT ACME THREADS 
ACCURATE, SMOOTH FINISH BEVEL SEATS 
TRUE O.D. DIMENSIONS — POSITIVE ALIGNMENT 


Hehehe JoJo Ie Fe 


These features are representative of the extra measure 
of quality you get when you standardize on TRI-CLOVER 
Stainless Steel Fittings, in sizes from 1” through 4’, 
for your sanitary lines. These same high standards of quality 
and performance apply equally well to the complete 
line of valves, pumps, tubing and specialties which 
Tri-Clover has furnished to the food, dairy, beverage 


and brewing industries for over thirty years. 


For one quality source of supply for a// your sanitary 


line requirements, be sure to specify TRI-CLOVER. 





LADISH CO. 
Tnri-Clauer Division 


KENOSHA d WISCONSIN 


THE Complete LINE $154 
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the chains went. They were readily 


and easily available when needed. 


This operator embarked on a leas 
ing program that involved a packaged 
maintenance deal. The new main 
tenance crew, good maintenance men 
though they were, did not appreciate 
the need for having the chains readily 
available. Instead of storing them on 
the walls, the chains were stored in 
a pile in a corner of the garage. A 


premature snowstorm hit suddenly 


and unexpectedly. The chains were 
needed, and needed in a hurry. The 
were not readily 


chains, however, 


available. They had to be sorted out. 
The proper chains for the proper 
trucks had to be 
was a grand snafu, that found the 


owner spending half the night in the 


found. The result 


garage sorting out chains. 

The point of the story is, of course, 
that even under a complete main- 
tenance arrangement, the lessee can- 
not abdicate. He must still exercise 


a degree of supervision and control. 


Another type of arrangement is the 
“ouaranteed maintenance” deal done 
by the truck manufacturer. In_ this 


method, the lessee gets two contracts. 





Because... 


*100 Pounds 
Per Square Inch 


YOU GET FASTER ACTION with a 





PASTEURIZER 


... heating and cooling water circulate spirally under 
pressure at high velocities; heating or cooling through 


every square inch of side wall and bottom surface. 


.+.+ positive, low-speed agitation gives correct’ and 
even mixing; eliminates “burn on” and minimizes oil- 


ing off. In short, here are the advantages to you:— 
MAXIMUM HEAT & COLD TRANSFER 
RAPID HEAT & COLD TRANSFER 
UNIFORM HEAT & COLD TRANSFER 


LESS “BURN ON”... LESS OILING OFF 


Write, wire, or call for Bulletin 


CHESTER- 
JENSEN 
PRESSURE” 
WALL 





A i 
EN 


—_ 


) Chester-Jensen Company 
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Sth AND TILGHMAN STS. 


CHESTER, PA. 
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One of the contracts is the net lk ising 
contract from the leasing company, 


The other is the guaranteed 


mam 
tenance contract from the truck man 
ufacturer. The maintenance contract 
covers a four year period. Charges 
are on a per mile basis. It involves 


all maintenance work necessary to 
keep the truck in good running 


dition. 


con- 


Lubrication, engine 1 


pairs 


painting, and similar considerations 


are involved. It does not cover body 
and fender work. The truck mann 
facturer’s shop will take care of body 
and fender work but this is billed 
separately over and above the guar 
anteed maintenance contract The 
reason for this is the impossibility of 
predicting how many 
take place. 


no accidents, or it may have a dozen 
Buying body and 


accidents will 
A given truck may have 


work on 
a contract basis, therefore, becomes 
It has been 
found that meeting the accident costs 


fender 


something of a gamble. 
as they arise is a better method for 
both the milk company and the truck 
company, than trying to beat the acci 


dent rate. 


The actual operation of the gua 
anteed maintenance plan has been 
worked out in the light of experienc 
Trucks are left at the truck manufac 
turer's maintenance shop on a regular 
schedule set up so that the truck is 
out of service for a minimum amount 
Usually the truck is left at 
the shop after work, and picked up 


of time. 


the next morning. 


The guaranteed maintenance pro 
gram and the packaged maintenanc 
deal that involves maintenance as well 
as the vehicle, differ in one major r 
spect. The guaranteed maintenanc 
program involves two contracts, on 
with the leasing company, covering 
the vehicles, and one with the manu 
facturer covering the maintenance 
The other type involves only one con 
tract which covers the vehicles an 


their maintenance. 


Both types of maintenance arrang 
ments have a definite appeal to the 
milk distributor. The two 


arrangement — is 


contract 
possibly somewhat 
more flexible than the single package 
deal, but both methods are used fairly 
extensively. Their virtue lies in the 
relief from the problems of maintain 
ing a fleet as well as those inherent in 
running a milk business that they 
afford. It gets right back to the orig 


inal proposition that trucking is a sid 
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vith milk distributors. The main tion to his own and vice versa. This MARK H. FOX DIES 





sing ne 

iny, business Of a uid milk firm is milk. cuts down on sales costs and the sav Funeral services for Mark H. Fox, 
un fhe truck firms argue that their busi ings can be passed along to the cus 73, former president of Marwyn Dairy 
hin ess is trucking. Therefore, they are tomer in the form of lower rental fees Products Corporation, were held in 
ract n a position to do a better main In assessing the virtues of truck Chicago, Thursday, May 27. He died 
ges tenance job at lower cost. They can leasing, the capital investment factor in his home, 880 Lake Shore Drive, 
Ives elieve the milk distributor of a set assumes major proportions. That ap Tuesday, May 24th. After the pur- 
ti f problems in which they are experts. pears to be the big factor. There are, chase of Marwyn by Bowman Dairy 
on Furthermore, maintenance involves of course. manv sub-factors involved Company in 1948, Fox became. asso- 
urs quipment. If the dairy firm does its But the basic decision revolves around ciated with Bowman where he served 
lOns vn maintenance, there is a certain the question of whether or not capital in an advisory capacity until his death. 
rly mount of capital necessary for proper invested in trucks could be used to He is survived by his wife, Frances 
nu tintenance equipment. If the main better advantage in other areas of E.. a sister, Mrs. Lorena Seemann, and 
idly tenance is done by someone else, the the business. i brother, Edward L 
lled pital ordinarily required for shop 

1a quipment is released for employment 
rhe n some other phase of the business. 

: However, there are pros and cons The Plate Unit 
= n the matter of service programs. The 

mswer to the question of whether or which has 
a0 not to enter into a maintenance a1 ELIMINATED THE 

as ingenmie nt must be answered by each 

_ fleet on the basis of its own cost LOOSE GASKET . 

“Cl 


expel ence. 


sts 
. Scie ioiieaadin sek tvaiiiaall PROBLEM ZIG-ZAG FLO 


sl be somewhat selective. They are in 


terested in clients who have sufficient Special vulcanized bond with no PLAT E i a K AT 


o ' ; gasket grooves mean extraordi- 


inancial strength oO carry a leasing 


nine They are also interested in nary long gasket life. Every EXCHANGER 


clients who see the whole leasing pic- other plate gasketed on BOTH 
— ture, and do not look at it just as a sides... Easy to CLEAN. 


means of getting a fleet without mak This alone is reason enough, but 














‘ ing a down payment. there are many other reasons s 
? Truck manufacturers are interested why a Kusel unit is the best buy waren 
is all around. Sa 


n leasing programs because they have 


HH 
recognized leasing industrial equip Don't be a blind buyer am t ibe 
ment as a definite trend. They have vestigate! Get the full on } 

been quick to adjust their thinking the Kusel Zig-Zag Flo Plate Unit. 


nd operation to this trend. Sometimes 
Send for Bulletin $2P1 





“0 t leasing firm will have an exclusive 
oe leal with a truck manufacturer so that ENGINEERED AND 
e] the firm handles only a particular line MANUFACTURED 8Y 
( of trucks. There are several points 
re f mutual advantage to all parties in 
ne such a relationship. The truck com 
ng pany gets a prime customer on an 
ul exclusive basis. The leasing company 
y gets the services of the truck manu 
facturer’s sales organization in addi 
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"Drink More Milk’. Dewey’s 


Answer to 


Thomas E. Dewey of 
New York proposed the “perfect an 
to the shortage of cofkes 


Governor 


| 


swer ana 


the surplus of milk. The Governor's 


statement re 


“drink 


solution, set forth in a 


leased on May 12, is to 


milk in 


more 


place of coffee. 


Said the Governor, “There is a stu 


plus of milk in our State. The sup 


yous § D. 


Coffee Shortage 


ply exceeds the demand for consump 


tion and this adversely affects ow 


:gricultural economy. Mother Naturc 
herself, in one of her rare and_ in 
scrutable coincidences of compensa 


tion, offers us the opportunity to solve 


the milk surplus and the coffee short 
decision 


milk in 


ive through one decision—a 
b all of us to 
place ot coffe 


drink 


more 















Back in 1904 a DeKalb Wagon 
was really something but DeKalb 
had its eye on the future of the 
Today — 50 
competition still 


horseless carriage. 


years later — 


Pointing out that the coffec iort 
age is the result of a killing frost in 
Brazil that destroyed many iT e¢ 
trees Governor Dewey asserted that 


would be felt for se, 
said that coftec Ces 
level off nl 


consumption is reduc 


the shortage 
eral vears. He 
will high ol 


if cottee 


continue 


Advocating an additional glass of 


milk per day per person Governoy 
health authori 


contention that 


Dewev cited several 


ties to support his 
drinking more milk would be a prime 
health 


move as well as an CCOonomi« 


move. Such sources as Dr. Charles 
EK. Mayo, Dr. H. C. Sherman and the 
United States Public Health Servic: 


were quoted. 


Outlining the surplus problem th 


governor made five specific sugges 


tions: 
1. “Mothers and 
stitute milk for coffee at 


day and boys and girls drink in extra 
glass of milk. 


housew ives sub 


One me il i 


onth 


H und 
Adn 

thei 
+} 


' 
iter Ue 


PRO 
C 
suggeste 


the equ 









i yer 
striving to equal DeKalb quality a 
‘ ‘ 2. The 40,000 restaurants and rctual ( 
has succeeded only in proving 
the superiority of DeKalb Bodies! public dining places in our State en there w 
courage the drinking of milk in plac the 
of coffee which, at the present com two cl 
parative prices, they can do_ profit hand s 
ably. the iob 
3. Our schools emphasize the We 
healthful benefits and economic id manual 
vantages of drinking milk and en ductior 
courage greater consumption among der 
boys and. girls at) school cafeterias ind si 
and at home. the eq 
; done 
t. Service clubs and other con - 
° period 
munity organizations serve milk in 
stead of coffee at their regular lunch We 
eon or dinner meetings the all 
5. Office and industrial workers net 
switch to milk during those daily a 
. ‘coffee breaks.” vith 
bodies oe «6 DEKALB fact, s 
“It is a rare occasion, indeed, when the 
1eTe 
the peopl can so easily oO conven pan 
ently and so beneficially solve a ser by re 
OUS ee problem affecting every ustual 
one,” the Governor said. “I hope th fect 
people of our State will serve them that t 
selves well by switching from. coftes usual! 
to milk.” is Ye 
. ° «fe s han 
In every field —manufacturing, wholesaling, retailing - 
bakery, dairy, dry cleaning, laundry, etc. — you'll find ESTIMATE $3.24 FOR MAY 
DeKalb bodies identified with the quality leaders. 
, , : ; Dr. C. J. Blanford, Market Admin ~ 
For full information on why DEKALB is best for you write for FREE ; 
e 1954 Bulletins. Please list chassis and body style preference. istrator of the New York metropolit in 
— - milk marketing area, has forecast a dow 
Dekalb Commercial Body Corporation (uaniinIa sa a 
16.5 quarts for milk deliveries mac Adm 
217 WEST GARDEN STREET DEKALB, ILLINOIS to approved plants during May. H ject 
84 American Milk Review lon 
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fat above ol 


Iso estimated that the produces bout 


rerfat ithe rential for the month would 


5.6c for each tenth of a pound of 


below the standard 3.5 


' 
cen 


The May estimate. Dr. Blantord 
id. was based on an anticipated rec 
d production of 880 million pounds. 

rhis would mean an average produc- 
n per day per dairy of 560 pounds 
each of the 50,700 producers ex 

ted to make deliveries during the 


eC 


onth 


Handlers must submit reports to 

Administrator on the use made 

{ their milk receipts for May not 
iter than June 10. 
e 


PRODUCTS AND PROBLEMS 


Continued From Page 76) 


suggested for an operation in which 
the equipment was allowed to soak fon 
l pe riod of several hours betore the 
ictual clean-up. In this particular pan 
there was difficulty in removing som« 
f the soil simply by recirculating the 
two cleansing solutions, and some 
hand scrubbing was required to finish 


the job 


several cleaning 


We 


manuals and inh 


noticed = in 


directives from pro 
duction supervisors in large firms the 
treatment described above 
that it be 

the equipment in question. 
the 


period may have been important here. 


wder of 
ind suggested applied to 

This was 
and 


done successfully, soaking 


We are that 


the alkaline and acid products in the 


iware, however using 


order you recommend IS also done 


successfully by a number of operators 
with 


whom we are acquainted. In 


fact, some of them contend that when 
there is some burn-on in the vacuum 
pan the best results are obtained 


by recirculating the alkaline solution 


usually made with a caustic cleanser 
first. In such cases it is important 
that the solution be sufficiently strong, 
between | and 1.5 cent 


usually pel 


tS recommended nh vou enclosed 


Mh intial 


REPORT ON THE MARKETS 
24 


Continued from Page 


Benson announced at 
May 24 that the 


Administration has given up its pro 


dow Secretary 
press conteren¢ c 


jected program of distributing butter 


1954 


June, 


welfare allocations. 


reliel 


Phis product, because it fails to catch 


from its holdings into domestic con aun uid 


SumInYg channels at reduced prices 


any front-page notice whatever, fur 


Many in the trade had already an 
that this plan 
The 


nishes the least of the Department's 


ticipated would be 


abandoned. Secretarv ascribed immediate headaches 


the decision to its prohibitive = Mined Feed Makers Jam the 
S > $500.000 000 a . ° 

estimated at 00,6 } ri Yr Bargain Counter 

cause in any case it would fail to 


relieve the surplus condition On the nonfat dry milk front, 
Despite the failure of cheese to USDA officials hit the bull's eye dead 
wie ene eens Gets deal & te tae center with their early May program 
ee cuove) moving ot fom ty of opening the vast storage supply to 
aovecnment’s tchllas at a mode domestic mixed feed manufacturers 
ately free rate in Section 32 outlets From May 4—when the first sales 
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A Super-Effective 
Bottle Washing Compound 


Rewashes all but eliminated ! twice as long. B-Kleer saves labor 


Cleaning costs reduced ! and time. B-Kleer’s large, homo- 


: geneous flakes dissolve easily 
B-Kleer cleans thoroughly and ‘* , 


rapidly, rinses freely, consistently 
produces bright, sparkling bottles 
with low bacteria counts (often zero). 
Rewashes are all but eliminated 
even under the most difficult wash- 
ing conditions. 


and quickly. 


There’s no irritating dust. Further- 
more, B-Kleer is packed in full- 
open-head drums, making it easy to 


get at—right down to the last flake. 


Order a trial supply of this sensa- 

bottle 
the B-K man in 
get B-Kleer! 


And these are the amazing facts 


about its use: You use half as much tonal washing compound 


B-Kleer as you do othercompounds, {from 


while working the solution up to 


your area, 
Be smart 


B-K Dept., Pennsylvania Salt Mfg. Co. 
East: 582 Widener Bidg., Philadelphia 7, Pa. 
West: Woolsey Bidg., 2168 Shattuck Ave., Berkeley 4, Calif. 


Pennsalt 


Chemicals 








. S8<«htaee is a Presease@ts trademark 





under plan LD-6 were effected—up ucts and dry buttermilk processors. Borrowers may elect the last day NEW Y 
through May 21, the nation’s feed On May 24 the Department an of any month from August 3 














1, 1954 
makers had invaded this bargain base nounced a limited program of non- to March 31, 1955 as the maturit, Irvin 
ment in force, and walked away with recourse loans to be made available date for the loans. Borrowers may tor of | 
— aA ' ee ' : . ‘ 
nearly 390 million Ibs! However, to on dry whey, dry whey product, con withdraw the products from loan a sors AS 
get this sort of action, the Depart tiie whee ae Bee Datel any time prior to maturity by paying honot 
ment really had to put out a deeply +. ‘ ‘ . the note. Dairy 
. : These will be made on the quantity a 
slashed price—3ec per |b. in all areas hi : f the | 
: ; owned by a processor In excess of his Following are the loan rates per i 
except the Far West, where the rate rr lay. M 
was 4c yase inventory at the end of each pound of milk solids on the products 
; ‘ month until August 31, 1954. Appli- eligible under this program Mur 
Also, in penance for its LD-6 suc- cations must be filed not later than Produc 
esses, USDA has been forced to tak ber 15, 1954. TI pray 95: 
cesses, U! 1s been torced to take October 15, 1954. The products must per Ib. of 1954 « 
action to offset the disruptive influ meet certain requirements and must Commodity milk solids naid tr 
i 
ence of this program on whey prod be in eligible storage Dry whey 6 cents 1 of 
Dry whey product 6.75 cents 
Condensed whey in commercial is a | 
packages ; 
7 Condensed whey in tanks 4 a Irvi 
. Dry buttermilk 8.5 known 
. 
° Applications for loans should be field, 
. filed with the Commodity Stabiliza- 1 law 
ap. tion Service Commodity Office, 1010 Farms 
° Broadway, Cincinnati 2, Ohio.  An- Milk | 
. nouncement containing details of the on, < 
= New | 
ns program has been sent to the trade. ‘ 
Additional copies may be obtained mitter 
~ig® Fi _ either from the address above or from ous ol 
a the Livestock and Dairy Division, dustry 
* meet the mug that sold: CSS, U. S. Department of Agricul him a 


>) 


4 MOUNTAIN OF ture, Washington 25, D. C. i 
forma CHEESE; STORAGE LOSSES Nil 


OR NEGLIGIBLE He r 
and i is { We think it’s high time to es 
" S , vest getting started! “| voice loud public praise for all has 
i, By & “ye . those involved in preserving the md ¥ 
F 2 : government's mountain of dairy 
« Ee | mur cd 


<=, products accumulated under the ‘1 
° price support program. 





I! 
Losses of butter and cheese 
through severe deterioration 2 
; : t ¢ 
during their long warehouse 
. tour 
carrv have been nil or negligi ) | 
, ° ico 
ble. Where occuring at all, thes 
. nach 
have chiefly resulted trom a few ( } 
hal 
* Cases ot damage from floods or | 
= ; ; . other uncontrollable cause. ( 
This spring, in its first swe/ve weeks of sales, this * PEORIA PLASTIC 
colortul 10-0z. mug moved over 1600 tons of cor- 94 Nonfat dry milk solids losses es 
. . , te 
tage cheese! Most dairies have re ordered at le ast e through deterioration ol dam 
FEATURES: Sery 
three times. That’s only a start—think what it will . age represent but a minute frac 
do tor your own summer cheese promotion! = Tight-tieaang lid serves as tion of the huge total stocks i 
Phone, wire or write today for your sample package. — , — 
; cahegei : . ie : - ‘Sie colors. Turaudisi veal All this reflects a splendid he 
It’s tree—no salesman will call—there’s no obli- ° ae ee 
2 e chartreuse, grey. green. cocoa manufacturing and inspection me 
gation. Sample mugs full-color order blanks 
: ® = Ideal for kiddies picnics record on the products pu the 
and envelope stuffers, newspaper mats radio and e ook ; 
ate : everyda chased, and a striking degree of Dai 
PV copy packaging, labeling, shipping and ° a rae Tene bl . 
. HcRAgCd IN Fe-USADIC, Pare excellence in their handling and 
price information will be rushed to you imme- titioned carton ( 
bd care in the commercial storages 
diately ° s \ 
throughout the country. 
- ( 
~ . a 5 
J ; Our safely-stored butter isn't , 
e going to “spoil,” no matter how Da 
° long it takes USDA to unload COI 
Dept. . COMPANY ° its holding ' M 
. mw) S 
215 Taylor St., E. Peoria, Ill., Phone 6-5551 ° 
* 
: ; Ju 
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t day NEW YORK MAN HONORED FOR berg, Holland-Freeman Dairies. In cher, Frank Garb, Isaac Lubetsky 














1954 U. J. A. WORK the posts of chairmen of the Mer Edward Manes, Martin Miller, Harry 
bead chants Food Association are Ralph Polikoff, Ben Pressner, Arnold Quat 
urity Irving R. Wisch. executive direc 
Levy, of Levy Bros., and Sam Often Charles Schonbrun and Max Weis 
may tor of the Milk Dealers and Proces : ’ 
Farmerest Dairies. The chairman ot man 
in at sors Association, was the guest of 
the brokers committee is Jacob Stern e 
aving honor at the annual dinner of the . Fal — 1 
Dairv and Allied Industries Division x anmemock < = ace oompeecits 
he United Jewish Appeal on Thu: of the Pure Dairy Association are PENNSALT ANNOUNCES KEY 
nt the nite S sn eal on S 
> per bea . PI Harry Kaplan and Benjamin Wurtzel APPOINTMENTS 
lav. Mav 13, at the Delmonico Hotel 
ClUCTS ) 
- BW | f J D Heading the roster of the campaign Albert H. Clem, President of the 
_ » : 4 ia wr ia’ cabinet aS chairman Is Samuel Olas Chemical Specialtic S Division ot the 
ate daeniguans oiling pagers “ cal i ter. of Breakstone Bros. Other mem Pennsylvania Salt Manutacturing 
( alg » é 1 
b. of 1954 campaign in the dairy industry bers of the campaign cabinet include Company innounced the appoint 
solids naid tribute to Mr. Wisch’s long rec 
ante pie ae sad ; Isidore Alkow, Max Ballas, Lou Band ment of key personnel. All appoint 
7" a onan nt lt aaa ler, Alexander Barad, Samuel Fleis ees to the staff of the new operating 
is a philanthropist. 
‘Irving R. Wisch is one of the best 
known and best-liked men in om 
1 be field,” declared Chairman Weil. “As ‘ y - aa aa’. . ’ 
iliza- 1 lawver. as director of Hegeman 
1010 Farms, as executive director of the 
An- Milk Dealers and Processors Associa 
f the tion, as Chairman of the New York and 
rade. New Jersey Milk Industry Labor Com 
Lined mittee, as well as chairman of vari = 
from ous other committees in the dairy in 
sion dustry, we have all come to respect 
icul him as a business leader of rare in 
sight and acumen. Despite his many 
time-consuming activities however, he 
has alwavs found the hours and en 
ergy to help his fellow men in need. 
He represents the highest ideals of 
- service to those less fortunate, and 
ll has neve! wavered itt his adherence 
- to them. I am sure the people in 
” the dairv field will be glad to attend 
we our dinner on May 13 when we honor 
Mi \\ isch. 
se The guest speakers it the dinnet 
Me was Joseph Saphir, Israel's Ministes 


= of Communications, who is now on a Bottles gleam 
tour of the United States, and Rabbi 

: Jacob Polish, of the Hebrew Taber and listen! 

”" nacle, who was a United States Navs e 


Chaplain during World War I 





" 
Chairman Weil also innounced al ith A 
y set w NCHOR 
“S complete list of committee members ; : ‘gooe get with ¢ tkali 
C/ é : are } four present alkali 
to lead the industry in its campaign ALKALI and a — / * pres : 
» convinced of ANCHO .KALI'S 
Serving as co chairmen are Louis Dor ann — — = ¥ aaae | ‘ a I 
priority! The pr ‘t you’re now using prob 
: man. of N. Dorman & Co.. and Sam superiority. The product y : € n ; . g | 
aire es aici ; . ‘ith 
: uel Goldberg. of Trinity Dairy Co ably gives you cle nom a ‘ ar es “e wi 
IC ; y ’ »s sparkle with crysta 
lhe dinner chairman is Alfred Sper ANCHOR ALKALI your potiles parkte . , 
I ‘learness! iC ALKALI gives you the absolute 
, ber, of Alfred Sperber & Co., whil clearness. ANCHOR ALKALI gives y ) S 
, the cleanliness you want—plus shining brightness . 
the treasurer is Louis Daiteh, of : ‘ juli fil R 
; ae ' , a 
2 Daitch Crystal Dairies without specks ... spots... or dulling film un 
d test and prove to yourself the advantages of using 
. Chairman of the cheese committee 


only ANCHOR ALKALI! 
is William Weinstein, Newark Cheese 


. Co.. chairman of the egg committee SOLVAY PROCESS DIVISION 
is Herbert B. Daitch, Daitch Crystal 


ALLIED CHEMICAL & DYE CORPORATION 


Dairies, and the chairmen of the milk Ars 61 Broedwey, New Vork 6, N.Y. 
(hemeo 
| commiuttes are Daniel Liberman ot } ( f nt ee I H ' 
Soston + Charlotte -« Chicago + neinnati + Cleveland + Detroit + whane 
\I iplewood k irms ind Sidne \ Wein New Orleans « New York «+ Philadelphia « Pittsburgh + St. Louis + Syracuse 
; June, 1954 67 
iew 
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division are experienced Pennsalt ex 
ecutives who served previously in 
similar capacities. 

Paul C, 


vertising, 


Hurley, Manager of Ad- 
will be responsible for ad 
vertising, sales promotion and market 
research. In addition, he will con- 
tinue to direct the advertising activi- 
ties of the Industrial Chemicals Divi- 


sion and Sharples Chemicals Ince. 


IK. S. Garverich will serve as Tech 
nical Director in charge of technical 


service and product development. 


Richard O. White, formerly Super 
intendent of Pennsalt’s Montgomery, 
Alabama plant, has been named Pro 
duction Manager, in which capacity 
he will direct the manufacturing ac 


tivities of the new. division. 


There will be no changes in the 


sales management staff. Product de 
partment sales managers who will con 
tinue in present positions are: S. H. 
Crounse, B-K Department; J. J. Dut 
fy, Metal Processing chemicals: H. A. 
Mletcher, Household products; J. S. 
Hall, Laundry & Dry Cleaning De 
McIntyre, Mainte 


nance chemicals; and R. R. Pierce, 


partment; H. F. 


Corrosion Engineering products. 


Sharply Embossed 
completly separated pate 





Doering PATTY-PRINT 


Automatic 


Self-Synchronizing 


and maintenance costs. 
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Yes, with the PATTY-PRINT every pat is 
through and individually separated. Bulk butter is converted 
into wrapped, embossed uniform patty slabs at high produc- 
tion rates, with absolute weight control and minimum help. 
Simplicity of design and function insures 


WRITE FOR COMPLETE INFORMATION 
C. DOERING & SON, INC. 
1375 W. Lake $t., CHICAGO 7, Ut. 


Since 1888 producers of quality equipment for the dairy industry 


DIAMOND ALKALI NAMES SIX 


Appointments to six new sales and 
research managerial posts in Diamond 
Alkali Company’s 
Chlorinated 


announced 


recently formed 


Products Division were 
at the company’s general 
headquarters by C. E. Lyon, Vice 
President and General Manager of the 
division. 

Dr. D. J. Porter, formerly 
to the Director of Research, becomes 
Assistant General Manager and Divi 


sion Research Director. He will be 


Assistant 


responsible for all research work of 

Diamond’s Chlorinated Products Divi 

sion, except agricultural chemicals. 
i 


ment Section 


Lukes, formerly Develop- 
Manager, was named 
Research Manager, and will assist Dr. 
Porter in carrying out divisional re 


search responsibilities and functions. 


W. B. Beeson, Jr., Sales Manager 
since June, 1953, of Belle Alkali Com 
pany, a Diamond subsidiary, becomes 
Product Sales Manager for Diamond 
chemicals manufactured at the Belle 
plant, as well as the company’s other 
chlorinated solvents. 

W. J. 


nical service representative, becomes 


Esselstyn, formerly a_ tech 





Makes 
1,200 Ibs. of 
pats per hour 


oF 


a Fe 


cut all the way 


lowest operating 








with Nutting Jack and Skid 


68a). 4198 Liisa 





Solvents Sales Manager, working with 
Mr. Beeson. 


mM: %. 


representative since 1951, named 


Walsh, a sales promotion 


Sales Manager in charge of Chlorowax 
and related products. 
D. C. Nevling, 
Diamond’s Houston 


Plant Auditor at 
Works for the 
moves up to the 


past five years, 


position of Divisional Administratiy: 


Assistant. 


Appointees of these new positions 
will be located in Cleveland with th 
exception of Dr. Lukes, who will carry 
on his work at the Diamond Technical 


Center in Painesville. 


EVANS AND SARGENT NAMED BY 
DIAMOND ALKALI 


The Board of Directors of Diamond 
Alkali Company elected Raymond |] 
Evans as Chairman of the Board and 
John A. Sargent as President of the 


company. 


Advancement of the company’s two 
top executives from the positions of 
President and Executive Vice-Presi 
dent, respectively, emerged as the 


highlight of the organization meeting 









MILK CASE 
HANDLING 


You'll move or store your 
milk cases easily and quick- 
ly with the Nutting Jack 
and Semi-Llive Skid System. 
One skid readily handles 
30 to 40 cases. 
gage jack, raise skid and 


Just en- 


roll the load away. You'll 
save handling costs, cases 
will last longer and bottle 


breakage will be less 


Nutting is the ONLY me- 
chanical jack with NO 
SPRINGS 
simply by gravity and lever- 


operates 


age. Nutting Dairy Skids 
are made in 6-case and 


8-case platform sizes 


See your classified phone directory for name of Nutting 
representative or write direct for Dairy Catalog 49-D 


SINCE 
ise: /ulling TRUCK AND CASTER CO. 
1170 DIVISION ST., FARIBAULT, MINN 
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iew 


of the Board of Directors which fol 
lowed the company’s annual meeting 
of stockholders. 

4l] 10 present directors were re 
elected, and all other officers were 


renamed to present posts 


Mr. Evans will continue to func- 
tion as chief executive officer of the 
company and will be especially con- 
cerned with long-range planning and 
policy making; while Mr. Sargent will 
direct the general, day-to-day man 
wement of company activities. The 
executive vice-presidency, vacated by 
Mr. Sargent, will not be filled at this 


time 


IDEAL DISPENSER ADS TO REACH 
MOTELS AND SERVICE STATIONS 


4 new location advertising cam 
paign has been put into effect by the 
Ideal Dispenser Co. Advertising will 
be directed toward motel, tourist 
court, and service station owners and 
operators. Full-page testimonials for 
these location Owners will appear 
monthly in their own trade publica 
tions. These testimonials give reports 


of increased sales through the use of 


Ideal selective vendors. 
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S*S. Products, Inc. 
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0 MODEL 


Ideal officials feel that this cam- 
paign will prove an invaluable aid in 
reaching a larger percentage of the 
14 million potential vendor market lo 


cations. 


The company official also pointed 
out that this series of ads should help 
bottler’s routemen in their job of sell 


ing location owners. 


ERIE, PA. DEALER APPOINTED BY 
CLARK EQUIPMENT COMPANY 


Erie Industrial Trucks, Inc., 1012 
Liberty St., Erie, Pa., has been 
granted a franchise for the sale and 
service of Clark industrial fork-lift 
trucks, according to an announcement 
by W. E. 
the Clark Equipment Company. 


Schirmer, Vice-President of 


In addition to the regular line of 
Clark materials handling equipment, 
the new dealer will also handle the 
high capacity fork-lift trucks formerly 
manufactured by the Ross Carrier 
Company, which was acquired by 
Clark last year. 


The new dealer's territory will in 
clude, in Pennsylvania, the counties 
of Erie, Crawford, Mercer, Venango, 
Warren, Forrest, McKean and Elk, 










1400-WD 
ELECTRIC 


and in Ohio, Ashtabula and Trum 


bull counties. 

Russell Mcllwain, as Vice-President 
and Sales Manager, and John J 
Ucker, as Secretary-Treasurer and 
General Manager, will head the new 
Victor G. Dide 
lot is Sales Engineer, and Dennis Gal 


dealer organization 


lowayv is Service Manager. 


* 
DIAMOND ALKALI QUARTERLY 
REPORT 
The company’s net sales for the 
1954, it was 
reported at the meeting of stock 
holders, were $22,184,991 as com 


R79 


pared to $21,572,915 for the corre 


quarter ended March 31 


sponding quarter in 1953. 

The first quarter 1954 net income 
Federal 
Taxes was $1,329,698 which, after 


Preferred Stock dividend, is equiva 


after provision for Income 


lent to 53c¢ per share on 2,264,073 
shares of Common Stock issued and 
outstanding. This compares with net 
earnings of $1,399,610 or 56c_ per 
share of Common Stock on the same 
number of shares for the first quartet 
of 1953, restated to reflect the aver 
age Federal Income Taxes and cel 


tain other items for 1953. 


Coolons.. 


WILL INCREASE SALES 
FOR YOU: 


yf Every day—every month—for over a quarter of a century... 
QUIKOLD coolers have increased sales of bottled drinks! Invit- 
ing appearance, easy accessibility, just right cooling for 
thirst satisfaction offered by QUIKOLD units build steady sales 


volume for both retailers and drink bottlers. Why not put 
QUIKOLD coolers to work increasing sales for you too? 


STANDARD OF QUALITY FOR OVER 26 YEARS! 


It pays to offer your outlets the 
very best—the pioneer, proven 



















—a———, QUIKOLD line that’s engineered MAIL COUPON NOW FOR 1 
=, right—priced right. COMPLETE DETAILS! | 
Choice of many | 

| “| eg ice and a please send complete information 1 

| Ney : and prices on all QUIKOLD models. | 

| 

Ibe NAME 

ADDRESS - 

city STATE : 

-——_— ee ee | 











THOMAS A. PRINTON 


Thomas A. Printon—Nopco 


The Board of Directors of Nopco 
Chemical Company, at its annual 
meeting, elected Thomas A. Printon 


Board as well as 
As Chair 
man of the Board, he succeeds Charles 
P. Gulick 

In recognition of Mr. Gulick’s long 
Nopco 
the Board designated him as Honorary 
Chairman of the Board 


Chairman of the 


President of the company. 


and distinguished service to 


Myr. Printon has been with Nopco 
since 1922. He has served as Director 
of the company 1936, and has 


held the office of President since 1949 


SICE 


Ralph E. White—Iideal 
Dispenser Co. 


Native San Franciscan and gradu 
ate of the University of California Law 
School, Ralph E. White, was recently 
ippointed California Sales Represent 
ative for Ideal 


Dispenser Company 


| Jieb id 


Inc., and Remington Rand, Ine. Mr 


Previously employed by 
White has an outstanding record in 
sales and sales management. 

Mr. White was the Ideal representa 
New York prior 


to his appointment in California 


tive in the state of 





JOHN H. BRONSON 


John H. Bronson—De Laval 
Separator Co. 


The De 


has announced that Earl ¢ 


Laval Separator Company 
Edgar has 
resigned as Advertising Manager. ‘To 
succeed him, the 


John H 


Company has ap 
Acting 
Manager Mir. Edgar is 
Conklin Mann and Son 
Advertising Agency of New York Citys 


pointed Bronson as 
Advertising 


joining the 


Mr. Bronson joined the De Laval 
organization three vears ago, bring 
meg to the company i broad back 


ground in national and international 


idvertising. Through 


his past issocl 
itions and his experience with De 
Laval, he is familiar with market con 


ditions in both dairy and industrial 


lines ona national sé ile 


Fred A. Craine—Diamond 
Alkali Co. 


Fred \ 


NMianager for 


Credit 


Com 


Assistant 


Alkali 


Crame 


Diamond 


pany, has been appointed General 
Credit Manager, it was announced by 
\ W Crossley lve asurel 


In his new Craine 
Richard 
son, Who had held that position since 


1948 


capacity Mr. 


succeeds the late George O. 








Dowagiac 





Better DRY MILK 


AT LOWER COST 
eee 


DRY MILK MACHINES 
Built in Five Sizes 
The Patented, 
“20-year cylinders” give years 
of maximum pro- 
duction of a superior dry milk 

at the lowest possible cost 


and years 


Many other exclusive features insure long life with low steam 
and power costs. Complete details upon request. 


OVERTON MACHINE COMPANY 









glass - smooth, 


Michigan 
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SOG R. PANTER 


SINGLE BOTTLE $2.00 
NEEDS ONLY ONE 
PROPAGATION 





ROBERT E. CORTHELL 


Sog R. Panter—Continental 
Can Co. 


Sog R. Panter Jr. has been ip 
pointed Sales Manager of the South 
eastern district of Continental Ca 
Company's Paper Container Division 


according to FE. R. Van Meter, Vice 


President 


Mi Panter has been with Conti 
1948. He joined the com 


in Chicago and has served on 


nental since 
pany 
the paper container sales force in Chi 


cago, Memphis and Washington, D. ( 


Robert E. Corthell—Container 
Corp. of America 


Container Corporation of America 


has announced the ! 
Robert E. Corthell 
sentative in charge of ice cream carton 
sules in the East. He will make his 


headquarters in’ Boston and will be 


ippomtment — ¢ 


aS spe isl repre 


responsible to the company’s Paral 
fined Carton Division in Chicago 

Miaunager 
for the Boston Division of the Cherry 
Burrell Company, Mi 


to Container Corporation with many 


Formerly Merchandising 


Corthell comes 


mere handising 


illied 


vears of sales and 


experience in the dairy and 


industries 


FOR BETTER RESULTS, 
LOWER COSTS, USE 


FLAV-O-LAC FLAKES 


the guaranteed culture for 
fermented Milk Products 
Uniform Aroma, Smooth- 
ness and Flavor. 





= THE DAIRY LABORATORIES 


PHILADELPHIA 3, PA 


Branches * New York, Baltimore, Washington 


American Milk Review 


A. J. St 
et o 
Eng 
The 

Engines 

mice Ik 


aly A 


Wy Ma 
Arthu 
trict Sa 
G. Ov 
\lanage 
\ lt 
sales ot 
Southw 
R. ¢ 
C. Mite 
Don 
Drollin 


Ronalc 

Co 
New 
Lakes 
vho is 
wer 
nd G 
Sealrig 
Detroi 





June 


XUM 





A. J. Stockslager, W. A. Thorne, Donald E. Anderson—Aetna Donald W. Douglas—-Chase Bag 


et al.—Reliance Electric & Scientific Co. 
Engineering Co. Aetna Scientific Company has ap Phe Chase Bag Company has an 
The addition of four Application pointed Donald E. Anderson as Ger nounced the appointment of Donald 
Engineers to sales offices of the Reli eral Manager His primary concern William Douglas of Stockton, Cali 
nce Electric & Engineering Com will be the increase in sales of water fornia, as salesman, according to R. R. 
pany was announced by C. V. Greg stills and sterilizers Koch, Manager, Chase-Los Angeles 
ne Manager of District Sales Mfr a a ow Mir. Douglas will represent the com 
Arthur J. Stockslager Atlanta dis ciated with Wvandotte Chemicals pany in the Stockton area and in the 
trict. sales office, reports to Emory Corporation and St. Regis Paper Co state of Nevada 
HELL C. Orahood, Southeastern District e 
\anage! e E. T. WILSON DIES 
Walter A. Thorne, Houston district Wilfred Turbeville—Alcoa 5 r. Wilson, Jr., age 48, Sales 
les office, reports to F. A. Denison Wilfred Turbeville of Aluminum ne reel . the Tubular Prod 
Southwestern District Sales Manage Chaieate ol Rataiiac's Chae ucts Division of The Babcock & Wil 
ip R. C. Marchant reports to W illiam Sales Office has been named to the i : iy yg a ie at 
outh (. Mitchell, Toledo Branch Manager newly-created post of Manager of In es Sse a 
Can Don S. Follett reports to Dale D dustrial Foil Sales with offices in Pitts ‘ Mr. Wi “gen eeay eo in Plainfield 
ision Drollinger, Rockford Branch Manager burgh . J. aud received Nis education of 
Vice a a eee ee Princeton winerngee ind the Univer 
c ikon ; - , sity of Colorado. Prior to joining Bab 
_— ; ‘i efforts In the sale of fou in the cock & Wilcox, he was purchasing 
Ronald G. Smith and Gordon S. electrical condenser, lithoplate, insu agent for the Cascade Manufacturing 
py Cooley—Sealright Co., Inc. lation and related fields Company, an affiliate of Electric Steel 
Chi New Sealright salesmen in Great He joined Aleoa at New Kensing Foundry and the Hyster Company 
( Lakes District are: Ronald G. Smith ton in 1944 as a foil metallurgist, and He represented B & W's Tubular 
vho is the Sealright Representative was named divisional metallurgist for Products Division in the Oregon 
overing the Canton, Ohio territory toil in 1946. Two vears later he trans Washington, British Columbia, Alber 
nd Gordon S. Cooley, added to the ferred to the Cleveland Sales Offices ta and Saskatchewan area 
F Sealright sales and = service staff) in where he specialized in packaging He is survived by his widow and 
Detroit pigment and chemical sales three children 
eTICa 
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hi WIRE CR ATES GLASS BOTTLES PAPER BOTTLES 
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fae MILK BOTTLES 


Ones 


a Sanitary 
Light Weight 
Durable 











Economical Light, easy to clean Superior Wire matched economy. ‘Hair Pin’ bends 
Crates simplify handling, reduce work and sturdy bracing wires plus 
fatigue and economize on cooling smoothly plated surfaces prevent 
° time. Low initial cost, minimum up abrasion of paper milk bottles. Write 
Write for keep and long life produce un for full information 
= Full Information 
' 
S 
ae JOHN Woop COMPANY 
S / Superior Metalware Division 
\ UPFRIO 509 Front Avenue, St. Paul 3, Minnesota 
ton ” nN 7 Manufacturers of Wire Crates for Milk Bottles, Milk Cans, 
be Strainers, Pails, Ice Cream Cans and other Dairy Metalware 
view 
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Milk and Milk Dealers 


By LUTHER A. KOHR 








N TRAVELING IN ALL of the 48 states within the 
past two vears, to call on milk dealers, it has been 
inevitable that we have spent some time in offices 
waiting for the person we have wanted to see, and it is 
inevitable that we have overheard some discussions be 
tween milk company employees and customers that have 
mace 


lasting impressions. Sad to relate, many of thes 


HMpPressions are unfavorable. 


Until just recently, it has seemed that in nearly every 
section of the country it was not feasible spending time 
to attempt to correct. indifferent acts of employees be 
cause of the shortage of help. But now that the situation 
has changed and there are competent workers out of work 
it is very likely that some of the sad experiences we have 
overheard are not being repeated. 


oo ¢ 


For example, we remember the pleasant, smiling 
cheerful lady of about 50 who was really taken back and 
stripped of her air of friendliness in less than two minutes 
by an office girl in 


in Ohio. 


a large independently owned dairy 


The office girl, about 25, was of pleasing enough 
l. a desk 


The adding machine was 


appearance, but that was all. She was seated at 
operating an adding machine. 
about 10 feet from the counter where the customer stood 


and waited for nearly a minute. 


Finally the office girl looked up from her adding ma- 
chine and, without otherwise moving, asked unsmilingly, 
“May I help you 


“T have a bill to pay.” 


please?” 


There was an awkward silence. We thought the girl 
was probably counting ten before telling the customer 
where to get off for the interruption. This office girl, mind 
vou, was the receptionist for this dairy. But she didn’t 
tell the customer where to get off. She merely glared at 
her. It seemed fully a minute of silence, but probably it 
was only ten seconds, when the customer, without being 
invited or instructed to do so, walked past the counter to 
the receptionist’s desk and handed the girl a five dollar 


note and the dairy’s statement. 


No words were spoken. The girl looked at the bill, 
took the money, got up from her desk and walked over to 


get the change and returned to the customer and then the 


92 


employee spoke for only the second time; her first: words 


ifter that “May | help you 


please?” 


Phe girl spoke only to count the change from $3.53 
to $5.00. Her tone of voice was just slightly clearer than 


when she mumbled, “Thank vou.” 


The customer's retreat was not nearly as friendly as 
had been her entrance and we wondered how much hap 
pier the customer would have felt if the girl had come to 
the counter and inquired whether the customer was sat 
isfied with the quality of the products and the service 
Phe office girl might even have gotten in a plug for the 
by-product the dairy was featuring that month, which we 
saw by costly cards on the dairy’s trucks and in the route 


salesmen’s settling room was cottage cheese. 


HE DAIRY IN THE OHIO CITY where this hap 

pened is still in business, but such is not the case 

with the dairy in Virginia where the following inci 
dent happened: 


We were waiting in the dairy bar. A man came to 
purchase three quarts of homogenized milk, one half- 
When he 
told the clerk he wanted a half dozen eggs, the clerk, an 


gallon of ice cream, and one half dozen eggs. 


elderly, pleasant-looking man, but obviously a very slow 
thinker, said, “We can't sell you a half dozen eggs. You 


4 


40 
got to take a dozen! 


“But [ only want a half dozen,” the customer insisted 
“Sorry.” 


“Look, aren't you interested in getting new business? 


I have just moved to town. Your dairy has been recom 
mended by my neighbor and I was going to leave an 
order for you to start delivering milk, but IT only want a 


half dozen eggs today.” 


“Well,” said the clerk, getting stirred up because the 


customer insisted upon buying only the number of eggs 
that he wanted and failing to grasp the opportunity to 
change the subject by getting the order for home delivery 
“If you want a half dozen eggs, go to the super-market 
down the street a block and a half on the other side. They 


sell eggs by the half dozen. We don't.” 


And the customer paid for the three quarts of milk 
and one half-gallon of ice cream, and was allowed _ to 


leave half-insulted and_half-offended and without th 
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dairy having secured the order for milk delivered to the 
the 


GIVE. 


door, Which customer had voluntarily revealed he 


was I idy to 


Here’s a bit of phone conversation overheard in a 
dairy in Pennsylvania: (The quotes are only those of the 
dairy’s phone girl, but one can fairly well judge what the 


customer was saying.) 


Well, | don’t know 
the milk to you. 
talked to a bit ago. 

Well, wait a minute.” 


how soon I can get a man to get 
But 
She was my relief for our coffee hour. 


And the phone girl, who had 


I'm not the same girl you 


1 big ledger on her desk and two smaller books, made 
change for a route salesman “Now | don’t know 
vhen we can get milk to vou, but if we can’t get it out 
today. we ll send it tomorrow. ° Oh, no, | don’t know 
vhen vour regular deliveries are on your street Just 


iminute, please.” (And the phone girl listened to the con 
versation of a male office employee and told him “No.” 


“Well, we'll try to get your milk out today for sure.” 


LL OF THESE SITUATIONS. 
happened during the first vear of the Korean Wan 


and many others 


but there was one refreshing incident of the 


Salhie 

period we remember. 
It happened one night in a dairy store of Edisto 
Farms Dairv in Columbia, S. C., where we had gone for 


mice cream treat. A man came in and a clerk approached 
him and politely asked what the man would like to have. 
asked for a the 
clerk carefully and politely explained the savings in buy 


Later he asked 


to the man’s home. 


When the customer pint of ice cream, 


ing a half-gallon. about Edisto deliver 


ng milk 


The clerk did so much to make the 


short visit, feel comfortable 


customer, in his 


important, and pleased with 
the dairy’s products and service that we suspected he 


must be a member of the firm. 


We checked with Bob Kapp, manager of Edisto later 
m, only to learn we were 
worker 


' | 
proud 


wrond: The cl rk Was a salaried 


one of whom any dairy or business could feel 


And we felt better knowing that at least some of the 


salaried workers of some of the dairies were not doing 


ll in their power to lose business and friends. 
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“This house is haunted — give me the evaporated milk.” 
June, 1954 


Let STURDY-BUILT 
Milk Vending Stations 


Increase Your Profits 
With 24 Hour a Day 
Sales 














Because of the high cost of daily deliveries, most 
dairies must use alternate deliveries. This has de 
creased the volume of milk sales and in so doing 
has cut profit. The customer just won’t buy as much 
because of limited home storage. By supplementing 
your present distribution system with Sturdy-Built 
Milk Vending Stations, you can regain lost volume. 
These 24 hour a day salesmakers, selling directly to 
the consumer, will recapture volume lost by alter- 
nate delivery. Customer wants are met and selling 
hours are lengthened. Greater profits are the out- 
come of supplementing present deliveries with the 
sales made by Sturdy-Built. 

Keep your name before the customer at all times 
... don’t let high delivery costs lower your volume. 
Sturdy-Built can solve your problem as it has for 
dairies all over the country. 


No spilling or leaking because all bottles or car 
tons are stored and dispensed in a vertical position. 
Thermostatically controlled for even temperature sum- 
mer and winter. Sturdy-Built will not dispense milk 
if temperature rises above or falls below safety stand- 
ards of the industry you and your customers 
are protected. 


Sturdy-Built is the Original 
Milk Vending Station 


Sturdy-Built Milk Vending Stations, the first in their 
field, were developed and designed by the Research Divi- 
sion of the University of Wichita. Users in the industry 
have proved Sturdy-Built increases profits with 24 hour 
a day sales. 

IF IT CAN BE PACKAGED, IT CAN BE VENDED 


Write for Complete Details 


F.B. DICKINSON & CO. 
DES MOINES, IOWA 
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FARM TANKS COMING EVENTS 


Ins 
Illinois Dairy Products Association \nnual Sumner Out Oo 
e e \ @ 7) ing lune 38 10 at Nippersink | odge Ricl on 1 Massac 
14 linlhd € Cah ah 1 American Dairy Science Association \nnua ting or 
lune 22-24 at Pennsylvania State University ( tact Fo: 
Ms / F. J. Doan, Prof. of Dairy Manufacturing 
MUTA trou e, Lg TARY 4 Chicago Dairy Mixers Annual Golf Tournament 4 Penney 
at the Elmhurst Country Club, Elmhurst, 1 : 
National Dairy Council -Summer Conterence, Ji . Da 
; a 
at’ the l_dvewatet Beat Hotel ( hicayvo ‘ 
Western Plant Maintenance Show July 13-15 é 
Pacific Auditoriun Los Angeles 
Pennsylvania Dairy Fieldmen’s Conference |u a ; 
the Pennsylvania State University Contact \ Texas 
Beam, Director of Short Courses Sh 
North Carolina ~~? Products Association A111 s ” 
mer Outing, July 15-16 at Mayview Manor, B P : 
Rock, N. ¢ Univer 
Indiana Dairy Products Association Annual Sui Out D 
ing, July 22 at the Anderson Country Club nde 1) 
Ind D: 
Georgia Dairy Association—\nnual Conventio 


3, at the Bon Air Hotel \ucusti 
West Virginia Dairy Products huietelation \nt 


me \ugust ] 3 at thre (sreenbrier H« tel \\ it ‘ MILK 











“KOLD VAT''—available ~ phur Spring ; ( 
i. $9 sines. frome American Institute of Cooperation—Annua eting ful 
¢ . \ugust 15-19 at Cornell University mr the 
100 to 1000 gallons. & ; : 
° Western Packaging & Materials Handling anes of sm 
\ugust 17-19 at the Civic Auditorium, San Franc Houst 
International Fair of Ghent -Ninth International Fair the 
U CHERRY-BURRELL September 11-26 at Palais des Floralies Park, G linen 
se Belgiun Contact \dmunistrative (thee Pal le | 
loralies Park, Ghent 
ee 33 Wisconsin Milk Sanitarians Association Annual Meeting oie 
0 a arm fan September 13 at Madison, Wis ble 
Florida Dairy Association Field Day-—September 16-17 at ' 
the University of Florida 
Packaging Machinery Manufacturers Institute la cated 
For efficient, economical bulk milk handling, you can’t Meeting, September 23-26 at the Grove Park Im youn 
beat Cherry-Burrell “Kold Vat'’—the farm tank that puts Asheville, No. Car count 
milk cans in “cold storage” ... permanently. With National Dairy Cattle Congress — Annual Congr O 
” ” . tober 2-9 at erloo ov 
Kold Vat" you pump milk from tank direct to truck at Water lowa 
om. eo ; International Dairy Show Annual Show, October © ecer 
No more filling, spilling, lifting, washing of milk cans : 1] 
me the Union Stockvards, Chicago. Il Pie 
. . . ‘ ! ‘+s . . lave 
- no more storage space wasted on “empties. National Automatic Merchandising Association \ 
Here are the cold facts on “Kold Vat” that spell better Convention, October 10-13 at Washington, D. ‘ penta 
bulk milk handling ... better quality milk. North Dakota Dairy Industries State Convention, ctol» 
l J | 4 | arvo, N | ) 
P es SOW 
Fast Cooling .. . Intermixing: Shape of vat and agi- Vermont Dairy Plant Operators and Managers Association Bow 
tator produces rapid movement of milk over large, —— Meeting _ Conference, Octob 14 at with 
tire 1 S n Purl t 
smooth refrigerated surface; prevents “patterned” milk wey S Vem, Sernagion even 
; g P P Milk Industry Foundation Annual Convention, Oct 
flow; mixes fast without buttering or foaming. 497 as W 
24-27 at Atlantic City 
_ . ir" ° : - : : com) 
Completely Sanitary: Generously pitched stainless en ater toigy of Ice Cream ye mere ie 
: i ‘ lua onvention, (ictober 27-29 at tlantic Cit S 
same lining, large radius corners, cone type outlet 19th Dairy Industries Exposition Sponsored by Dai Smit 
assure fast and complete draining. Outlet meets sani Industries Supply Association, October 25-30 at ¢ 
tary codes. vention Hall, Atlantic City 
Iowa Creameries Association, lowa Milk Drivers Associa 
Easy to Clean: All stainless product contact surfaces tion, and Iowa Creamery Operators Association C 
all easy to reach because of low rail and vat dimen Joint Annual Convention, October 29-30 in ¢ 
sions. Hinged, removable covers and removable agita Rapids 
or. No hard-to-clean bottom support agitator bearing. New —_ State a oe pees Meetit 
ember V-10 at ote en vel Ibany 
For complete information about time and money-saving | New York _— a one can nual Meeting Lak 
” ” r¢ " t ote en Vv \ ] 
t Tanks, : ; . that 
Kold Vat" Farm Tanks, see your Cherry-Burrell Repre Reass ten Costes Gel Mie Enatlente—Annusi Co age 
sentative. Or write your Branch or Associate Distributor November 28-09 at the Lassen Hotel. Wichita ’ 
Dairy Products Improvement Institute, Inc. Fig 
nual Meeting, January 7] 19 
the 
pat 
CHERRY-BURRELL CORPORATION 
427 W. Randolph Street, Chicago 6, Ill Milk Industry Foundation 1625 Fye St., N 1 Wr, - 
Equipment and Supplies for Industrial and Food Processing ton 6, D. | — 
FACTORIES, WAREHOUSES, BRANCHES, OFFICES Sales Training Institutes— July 19-30; (ct 
OR DISTRIBUTORS AT YOUR SERVICE IN 56 CITIES November &-10: Noventber 26-De 10 
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CIsce 


Minneapolis- Honeywell Regulator Co. Industrial Division 
\\ and Windrim Aves., Philadelphia 44, Pa 
Instrument Maintenance and Repair—Three-week short 

wurse. beginning June 7 


Vaviie 


Massachusetts Institute of Technology Summer Session 
Office. Room 7-103, MIT, Cambridge 39 
Food Technology—July 12-30 

Pennsylvania State College State College, a Write to 
\. leland Beam, Director of Short Courses College ot 
\griculture, State College 
Dairy Bacteriology Short Course— August 9-25. Study 
f standard methods used in the bacteriological analy 

ot dairy products Previous instruction or experi 

ence m bacteriology is desirable 

Texas Technological College—J. J. Willingham, lHlead, 
Dept. Dairy Industry, [Lubbock 
Short Course—November 17-19. Lectures and demon 


strations on milk, chee se, 10¢ crean et 


University of Florida With the assistance of the Florida 


Dairy Association. Contact Dr. | | outs, Head 
Dept. of Dairy Science, Gainesville 
Dairy Plant Operators—October 14-16 

* 


MILK BOWL TO GIVE LITTLE GUYS A BIG TIME 


Chancellor Konrad Adenauer and the Foreign Office 
of the Federal Republic of Germany are to select a team 
of small-fry football players, in Germany, to be flown to 
Houston. December 11th, to meet the Texas champions 
in the sixth annual Milk Bowl. 


The event will have national radio, TV, movie, press 
ind magazine coverage, plus the appearance of film nota 


bles. Live telecast mav be added 


Mavor Robert F. Wagner of New York City has indi 
cated that an official reception will be given the German 
youngsters, probably the first Europeans to come to this 


country. to play American football 


Selection of the German team has been the result of 
recent world-wide publicity, in which several countries 
have had small-fry possibilities: Canada. Israel Mexico 
in addition to U. S. Air Forces, Europe. 


TEMPO Magazine, New York, has listed The Milk 
Bowl as one of the three major yvouth promotions, along 
with the Little League and the Soap Box Derby. The 
event has also the endorsement of Governor Allan Shivers, 
is well as the Texas legislature. On a board of directors 
composed of Texas notables, are included: H. R. Cullen 
Jesse H. Jones, Glenn H. McCarthy, and R. E. (Bob 


Smith, world famed philanthropists. 
* 


COOP. PATRONS USE 122 POUNDS OF 
BUTTER PER FAMILY 


Truman Torgerson, general manager of the Lake to 
Lake Dairy Cooperative, Manitowoc, Wisconsin, reports 
that sales of cheese to patrons of the ¢ ooperative amount 


| 


to 50.4 pounds per veat 


Besides this startling figure, Torgerson revealed that 
the Cooperative patrons use 122 pounds of butter per 


patron, or per family, a vear 


‘We are proud that our record disproves the oft 
repeated charge that dairvmen are the best customers of 


substitutes,” declared Torgerson 


If we take thes¢ consumption figures times the num 


June, 1954 








L0-BAX & 


recommend 


L0-BAX 


with 
confidence 


To protect the quality of your milk supply, 
Lo-Bax chlorine rinse solutions give your pro- 
ducers efficient, economical sanitation. Lo-Bax 
has been used for many years by leading dairy 
farms everywhere to keep cans, pails, utensils, 
and other equipment sanitary. 


Use 






CHLORINE BACTERICIDE 


4 
assurance A 


The same positive, fast-killing action that 
makes Lo-Bax the choice of dairy farmers is 
equally important to plant operators. They’ ve 
found Lo-Bax chlorine bactericides assure max- 
imum protection... give them a quick, sure 
bacteria kill at low cost. 


Vv vA; »-NLURINE BACTERICIDES 
available with or without a wetting agent 


eS LoBax-21—Chlorine with a wetting agent 


sons) where extra penetrating action aids faster 
bacteria kill. Rinses freely. Exceptionally 


smooth and easy on milkers’ hands and cows’ 
sensitive teats and udders. 






—_ 
eS Lo-Bax Special—Contains 50% available 
<a chlorine in dry, free-flowing form. Dissolves 
quickly in water, hard or soft, hot or cold, to 
3 make clear, fast-killing rinse solutions. Harm- 
a less to cows’ udders and milkers’ hands. 
Get these Lo-Bax Chlorine Bacteri- 
cides from your supply house today. 








Economical bottle-washer water chlorination? 
MH TABLETS and the 
: HYPOCHLORINATOR 
WRITE FOR COMPLETE 
INFORMATION 


min 











~ 
¢ MATHIESON CHEMICAL CORPORATION 
Mathieson Industrial Chemicals Division 


MATHIESON Baltimore 3, Maryland 
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ANOTHER 
KLENZADE “FIRST” 







HOW CHELATION 
SEQUESTERS 
WATER MINERALS 


THE NEW MIRACLE CLEANING TECHNIQUE 


O- SYSTEM OF CLEANING 


With new methods and new materials Klenzade brings 
you an entirely new concept of cleaning high temperature 
equipment. Now you can be certain of physical, chemical, 
and bacteriological cleanliness without corrosion or injury 
to metal surfaces. 


Klenzade O-R System begins with O-R Organic Acid for 
milkstone, lime, and soil dissolution. This is followed by 
Klenzade O-R Alkaline Cleaner . . . and immediately a 
sort of chemical miracle takes place. Not only are soil 
and baked-on deposits completely removed, but "‘chela- 
tion" activity sequesters water-borne minerals and pre- 
vents them from precipitating onto the cleaned surfaces. 
No flocking, streaking, or film. 

Save Time, Labor, Steam, Water, Materials 
No plant manager should be without these new revolu- 
tionary Klenzade O-R facts . . . one of the biggest history- 
making developments in sanitation techniques. And the 
harder your water supply, the more you'll appreciate this 
cost-cutting advance. 

THERE'S A KLENZADE MAN NEAR YOU 
a ACID ¢, 
, on % 
for HTST Pasteurizers and Evaporators o Scugle 4 
. Cycle bs 
KLENZADE PRODUCTS, INC. % aati! “ 


BELOIT, WISCONSIN 


Write for New Cleaning Instructions 


o 


‘in © * 
Branch Offices and Warehouses in Principal Cities 
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ber of people living on farms—30 million—yvou can readily 


see there is a total market for at least 300 million pounds 


of cheese and over 750 million pounds of butte: 


some of 


which is of course already being sold,’ hie pomite 


Surely such a market 


t considerable dent in our surplus of dairy pro 


fully exploited would mak 


lorgerson told listeners that the Lake to Lak 
Cooperative 


Dairy 
is not content to produce cheese only for 


the cheese buyer as such or only for its city consume 


rs. 


“We sincerely feel we ought to be 


good Constimers 


I our own products. Living examples if you pl ise. of 


the health-giving qualities of the dairy products we 


pro 
Lice Consequently we have a 


program for selling 
cheese to our member patrons,” the Cooperative man 
Vc! explained. 


Quality SCTVIC( 


listed as the key 


convenience, and promotion wer 


points of effort in the program. 
Porgerson said quality is placed at the top 


We believe it is the key and very basis of the high 
r in and year out consumption of cheese on the 
of our members,” he 


part 
» declared. “We as a company feel 
iso enhance our position with our patrons. They be 


come proud of shipping milk to a dairy that consist nth 
supplies them with good cheese.” 


In an attempt to really serve the patron custome 


Torgerson pointed out that the Cooperative tries to in 
still in its truckers the will to provide service. Hi 


that it is emphasized to the truckers that they 
than mere 


Sala 
are more 
pickers-up of milk cans, that they hav 


vices to se II. 


SCI 


Qur patrons can get butter or 
want it, 


cheese any dav the 
told of the Coopera 


tive’s effort to provide convenience. “And 


Torgerson asserted as he 


not only do 


we make ow products easy for them to order, but 


put them up in convenient and practical packages so the 


cheese doesn't dry out.” 


The manager said that in promoting cheese to pa 
has spec ial sales to liven up thei 
cheese consumption and spur their impulse to buy cheesi 


He listed as examples a Christmas special, a hand 


trons the Coop rative 


cheese slicer, and a Lenten special 


lPorgerson concluded that he believes there is ar 
potential market for dairy products among farm peopl 
ind. that 


consumption can be greatly stepped up if the 


followed 


four key points of this program are 
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nit 
ake 
airy 
} 
for 
1erTS 
ners 
of 
pro 
ling International Paper Company’s new converting plant in Phila- 
‘an delphia will contain 108,500 square feet of manufacturing and 


warehouse space. 


ver INTERNATIONAL PAPER CONTAINER 
DIVISION PLANS NEW FACILITIES 


Construction of a new plant and expansion of an 
ther for the production of Pure-Pak milk containers was 
umounced by the International Paper Company in May. 
According to C. Soutter Edgar, manager of the Singk 
Service Division, the new plant will be in northeast Phil 


adelphia and the expanded plant is in Kansas City 


The Philadelphia plant will be a $2,000,000. unit 
which is scheduled for completion in October. It will be 
erected on a 12-acre tract on the South side of Byberry 
Road about 1,000 feet west of Roosevelt Boulevard and 
will contain 108,500 square feet of manufacturing and 


warehouse space, 


When completed, the plant will have a capacity of 

one hundred million paper milk containers a month. The 

1) expansion program in Kansas City calls for addition of 
ra 26,000 square feet of plant space to the present area of 
56,000 square feet, according to Stephen Sturges, plant 
manager. Contractor for the job is the Miller-Davis Com 


Hie pany of Kalamazoo, Michigan. 


The plant presently employs 115 men and women 


ys It produces 35,000,000 containers per month. 
e 


REFRIGERATION STANDARDS PUBLISHED 
Publication of the first set of ARI STANDARDS has 


just been completed, according to an announcement re 
ceived from the Air-Conditioning and Refrigeration Insti 
tute 
This edition includes thirty-one individual standards 
covering a wide range of air-conditioning and _ refrigera 


tion products. 


Of particular interest is tentative Standard 6-10 
APPLICATION ENGINEERING STANDARD FOR 
YEAR-ROUND RESIDENTIAL AIR-CONDITIONING 
Which includes the Institute's recommendations for calcu 
lating residential cooling loads Other standards cover 

room air-conditioners, 

self-contained air-conditioners 

compressors and condensing units 

heat transfer products, and 

central-station air-conditioning and retrigeration 


equipment 


While the newls published standards are the first to 


N June, 1954 
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JUGS’ 


Sure—We Wash ’Em! 


HALF-GALLONS AND GALLONS 
Wash your jugs the easy Girton Way! Regardless of 
your production, there is a fast, economical Girton 





Washer to fit your operation and reduce your costs! 


The Girton 
Jug Washer, 
Model 50SAJ 


Available in 3 widths with capacities ranging from 8 to 
24 jugs per minute. This machine will wash standard 


round and square gallon and half gallon jugs. Also 


rectangular half gallon jugs. 


60 
$994° - —— a a | _— , 


Nir on cersimiet iced 


o 
@, 
7 


“<= 


Girton Pressure 
Jug Washer 
Model 503 


The Girton Pressure Washer is available in either straight 


or compartment models. Low cost, fast and efficient! 


Send for Bulletin and the name of your nearest Girton Dealer. 


| IRTON ANUFACTURING { OMPANY 
—/———_ 


e MILLVILLE. PA. 
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MEMO TO: 











LUTHER A. KOHR 
DAIRY ENTERPRISES 


(Established 1949) 
P. O. Box 501 


Without obligating me in any way 


please send me details about: 


Monthly newspaper for Route Salesmen 
to pass out to Retail Trade, which News 
paper will help to sell my by-products and 
give my customers a chance to win $75.00 


in cash prizes every month 


Please send me absolutely free for 7 
weeks vour weekly bulletin board Train 


ing Publication for Milk Route Salesmen. 


Training Publication for 
distribution to Milk Route Salesmen. I 


have Route Salesmen 


Your monthly 


Monthly 


iccounts 


newspaper for my wholesale 


Newspaper advertising mats. 


Literature to get back empty bottles. 


Survey of customers to determine if they 


are satisfied with our servicc 


Letters appealing to brides, to newcomers 


to our city, to new mothers and/or to 


customers who quit 


Picture book of our plant for increased 


sales and trouble shooting 


Name of person to whom data should be sent 


Name of Dairy 


Address 
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York, Pa. 


bear the ARE name. most are revised editions of st lards 


previously published by ACRMA and REMA, predeces 
ors of ARI 

The Institute is carrying on an extensive standardiza 
tion program and will publish new standards, as well as 
revisions of existing standards, from time to time to meet 
the needs of the growing and expanding air-conditioning 


ind refrigeration industry 
Copies of the ARI STANDARDS are available from 


the Institute’s headquarters at 1346 Connecticut Avenuc 
N. W., Washington 6, D. ¢ 


FOUR FELLOWSHIPS FOR COLLEGIATE 
JUDGING CONTEST 


\ fourth fellowship, in addition to a customary thre 
vill be Dairy 
Supply Association to a competing ccllege team in the 
20th Collegiate Students 
ing Dairv Products 
Science Association and DISA, the contest will be held 
this fall in conjunction with the Dairy Industries Exposi 
tion. Totalling $900, this added fellowship will go to 
fourth-ranking team 


presented, this year only, by Industries 


International Contest in Judg 


Co-sponsored by American Dair\ 


4 DISA annual fellowship 


the conclusion of a Contest 


awarded to a team at 
goes to the member of the 
team considered by the team’s college faculty to be best 
suited for research work. It enables a recipient to engag 
Wh post graduate research for a vear His findings ire 
made available to the dairy industries throughout Many 
voung men who have studied under the fellowships in the 
last twenty five vears have gone forward to conspicuous 


dairy industry responsibilities 


4 DISA Contest and Fellowship Committee recom 
mended to DISA’s Board of Directors adding of a fourth 
vrant in 1954 for one vear. A 1952 third place grant that 
had been held tor an Iowa State College team member 
until he had finished armed forces service was declined 
The lowa alumnus, returning to civilian life, entered th 


employ of a dairy processing company 


DISA’s three 


Fellow ships have been 


The amounts of customar\ 


Dairv Industrial increased by 


some 30% since 1952. For graduate study at recognized 


clair, schools 


the first-place grant is now $1,380, th 
second place award carries $1,280 and the 


fellowship, $1,180. The one-time 


third-place 
fourth grant will be 


limited to a lesser sum set aside in 1952 


The 1954 awards—which also include five silver cups 
ind 15 gold, silver and bronze medals presented by prov 
essor groups or by DISA to team and individual winner 
in the various Contest product divisions—will be pr 
program in Atlantic City the 
evening of October 26. The Contest will be held th 
morning of October 25—the dav DISA’s week-long Duait 
Industries Exposition Atlantic City’s Conven 


tion Hall 


sented at an all-industrs 


opens Itt 


Official Contest entry blanks will be mailed to land 


grant colleges throughout the United States and Canada 


on September 1. The 1954 Contest rules have been is 
sued and some teams are ready in traming iccordu 


to Contest officials. 
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Vitex sales personnel from east of the Rocky Mountains met 
hres in Harrison, New Jersey last month to discuss sales problems in 
stries connection with vitamin fortification of milk 
the 
Judg VITEX HOLDS ANNUAL SALES MEETING 
ra The east-ot-the-Rockies sales representatives tor the 
Vitex Laboratories, of Harrison, N. |.. held their annual 
ig sales meeting recently at the Military Park Hotel in New 
uk, N. J. Vitex, a division of the Nopco Chemical Com 
pany, is an industry pioneer in vitamin fortification of milk 
aa The meetings, as announced by Dr. C. 1. Post, Vice 
wae President of Nopco, were devoted to discussion of ways 
ae ind means of bringing about still greater trade and con 
eo sumer acceptance of vitamin fortified milks 
are 
fam In line with this goal, Vitex announced an intensi 
1 the fied program of consumer advertising, merchandising, and 
uoUs sales promotion, to be placed at the disposal of the dairy 
processors who use Vitex vitamin concentrates 
om The general tone at the conclusion of the meeting 
urth was one of optimism 
that ‘e 
iber 
ned 
the FOXBORO BUILDS NEW CALIFORNIA PLANT 
Ground has been broken for a new branch factory 
ual to be erected at 399 Preda Street, San Leandro, Cali 
be lornia, by The Foxboro Company, of Foxboro, Mass 
zed manufacturer of industrial instruments for process meas 
th irement and control. Scheduled for completion by August 
ae 15, the new 8,400 square foot building will more than 
hye double the production area of the present San Francisco 
shop and provide increased facilities for the manufacture 
sles and service of instruments and accessories. 
iy) 
: Commenting on the new factory, B. H. Bristol, presi 
e1 dent of the company, pointed out that the West Coast 
re move is part of a threefold expansion of Foxboro’s nation 
“ vide instrument production and service facilities to meet 
hh the growing demand for process instrumentation. A new 
"A Dallas factory, recently completed, will serve industries of 
n the South and Southwest In addition, a site has been 
selected and construction started for a new Pittsburgh 
: factory to be completed in the near tuture 
da Phe complete line of Foxboro Instruments is manu 
lactured at the main plant in Foxboro. Mass.. and at asso 
ne iated companies in Montreal, Canada, and London 
England 
” June, 1954 


You can overcome 
two major causes 
of “settling” with 
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Slow vat cooling and excessive pumping after 
cooling need no longer cause “‘settling’’. For Kraft 
Stabilized Chocolate-Flavored Powder #3 is 
specially formulated to overcome those trouble- 
makers and produce a really delicious chocolate 
dairy drink. 

If you are set up for quick cooling, then use 
our other product, Kraft Stabilized Chocolate- 
Flavored Powder #41. It, makes a fine, 
“chocolaty’’, low viscosity drink that will not settle. 

Choose the powder best suited to your operation. 


too, 


Either will give your product a delicious “‘choco- 
laty”’ flavor and a low viscosity much like fluid 
milk. Kraft powders are economical. Their conven- 
ience and ease in handling save time and money. 

Order a 40-lb. trial case of either #1 or #3 today. 
Write to Phenix Foods Company, Dept. A-654, 
460 E. Illinois St., Chicago 90, III. 


AFI 


STABILIZED CHOCOLATE-FLAVORED 
Manufactured by Phenix Foods Company p OW f) f- - 3 


99 











NEW ENGLAND LEADER STRESSES SALES 


“Milk must compete with everything else on earth 
that money can buy,” Addison Country Grange members 
were told at an open meeting held in Shoreham, Vermont. 
Stanley W. Beal ue neral manager of United Farmers of 
New England, stated that milk must be sold before it 
reaches the churn, that people will not buy it simply be 
cause it’s good for them, and that milk quality must be 


maintained at highest levels to compet 


The leader of New England’s largest dairy market 
ing. cooperative stressed the fact that milk selling has 
come of age, and said that milk producers have found 
themselves in the sales department for milk merchandis 


ing and promotion. 


“Historically,” Beal said, “there has been little rela 
tionship between milk production on farms and milk sales 
Milk th it was not sold Was churne dl 


into butter as a matter of course. 


in the market areas. 


“Butter is a most important factor, and is not gen 
erally appre iated, since it sets the value for all dairy 
products across the nation, except in some strictly fluid 
milk markets. Traditionally, he points out, milkmen have 
simply competed with each other for markets, and unsold 


milk has been made into butter. 


Discussing price supports, Beal said that these meas 
ures were stop-gaps only, not intended for a permanent 
cure. Dairy farmers have objected to the lowering of sup 
ports for dairy products at 75 per cent of paritv because 


the cost of their feed Yrains has been maintained at the 


90 per cent support level, creating inequality between 
ut that 


the disparity of the problem was magnified by the fae 


their selling prices and their costs. He pointed 


that some 2% billion dollars worth of grains have been pur 
chased by government, while the value of dairy oducts 
was only about 7% million dollars. 

“The average milk producer in New England will los 


about 500 dollars annually in his milk check because of 
this support level inequality. Costs should go down }y 
the same law that makes prices go down,” he stated 
Beal continued, “dairy products 
on the 


price of butter to maintain sound milk prices. Sales obje: 


“In the long run,” 


must be sold, not supported, and we cannot rely 


tives can only be reached by selling the difference by 
tween what the general public is now buying and what it 


should buy for improved health.” 


“In Greater Boston,” the cooperative leader stated 
the 2 million, 200 thousand residents should drink 1% 
pints, or 3 glasses daily. In 1945, per capita consump 
SO one 


hundredths, and in 1953, 81% one-hundredths of a_ pint 


tion was 93 one-hundredths of a pint; in 195] 


all less than 2 glasses pel day. 

“An extra glass of milk daily would mean additional 
consumption of 550 thousand quarts per day, or an in 
crease of over 50 per cent, which would probably result 
in a milk shortage,” he said. 

Beal reviewed the work of the New England Dairy 
and Food Council in Greater Boston, pointing out that 
the budget of the organization was increased to 150 thou 


sand dollars for 1954, for educational work in the schools 





NOW!!! 


More than ever before your Dairy 
needs a Proven Sales Stimulator 





221 North LaSalle Street 
Chicago 1, Ill. 


Telephone: Dearborn 2-6017 





Used Successfully for Over 8 Years by Some of the 
Country’s Largest Dairies 


We Will Furnish Full Details, References and Samples, 
Without Obligation to You 


Just Sign and Return to Us the Attached Coupon. 


INTERNATIONAL PUBLICATIONS, INC. 





Please forward full details and samples of Sales 
Promotion without obligation to us. 
Name 
Company 
Address 


City 
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ndustry and health fields. “The American Dairy Associa 
tion program,” he said, “which promotes milk for all ages 
na national level, is to have a local counterpart in the 
Creater Boston area with a 100 thousand dollar milk 


dvertisimg program. 


6 
URGES REVISION OF PRICE SUPPORTS 


\ complete revision of present concepts on dairy 
yoduction and support prices in general was urged at 
the 29th annual convention of American Dry Milk Insti 
tute, Inc. by Richard J. Speirs, Vice President of Abbotts 
Dairies, Inc., Philadelphia, as a solution to the huge over 


production of nonfat dry milk solids. 


Our industry is in the position of having one cus 
tomer Who buys more than 50% of ow total production,’ 
said Speirs; “a customer who makes it unnecessary for 
is to burden ourselves with overhead sales and promo 
tional personnel, traffic departments, etc. Credit standing 
is the least of our worries. We have watched sales to ow 
old customers dwindle 

What does it mean? To me it means that a support 
price ¢ unot be in truth a support price, no matter by 
vhat formula it is arrived at, if it gives added impetus 


to the production of a commodity already in surplus 


“Either the amount of the product which will be 
supported at the price level must be limited arbitrarily 
the price must be set low enough to provide an auto 


matic brake on the production of the affected product 


Failure to provide one or the other of these controls 
will mean the encouragement to produce a product already 
n excess supply; government owned stocks will pile up 
ind ultimately lead to a consumer rebellion which will 


bring about termination of the support program.’ 


Speirs closed with a three-point recommendation as 
follows 
1. We must revise our present concept of production 
ind surplus support prices in general—and that includes 
different approach to Federal Marketing Orders 


2. The production of surplus commodities must  bé 


controlled, either price-wise or volume-wis 


3. A plan for the orderly disposition of present gov 
ernment-held stocks and future purchases must be quickly 
developed and made effective if we are to prevent what 


is rapidly becoming a national scandal. 
* 


BRITISH TO PROMOTE MILK CONSUMPTION 
The English Milk Marketing Board has made plans 


tor lave hing an extensive ¢ ampaign to imecrease milk con 
umption. The program will follow successful American 
experience, Mi Peacock, chairman of the Board, who 
has just returned from a visit to North America as a mem 
er of a tact finding delegation, said that increasing milk 
production and the consequent transition trom a sellers’ 
to a buyers’ market, was bringing befor producers in 
this country the problem of how to dispose of their su 


plus products. 


Producers in the United States are already meeting 
this difficult, Phe consumption of butter there had fallen 


to about half the pre-war figure and the consumption of 


June, 1954 
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Sturdily built — holds low tempera- 
tures on the route. Long Hold-Over 
permits CHECK OUT-STAY OUT sys- 
tem. No need to rehandle unsold 
products. They safely remain in the 
cabinet for the following day de- 
livery. 

Simple 110 volt plug in quickly low- 
ers the temperature to 20° Below 
Zero, while truck is in garage over- 
night. No costly dry ice replace- 
ment. Available to fit most delivery 
trucks. Cabinet capacity 17 gallons, 
and Quirk Ice Cream Cabinets are 
guaranteed for one year. 


ING quirk 


THESE 

cHeck NOIN 
STA 

ov feature? 


Extra thick VACUUM SEALED 
Eutectic Tank Longer 
Hold-Over 


t Hp. Hermetically Sealed 
F-22 Compressor. 


Sealed Outer Shell — No 
Vapor Moisture Penetration 


4 Attractive Hammertone Fin- 


ish — Rust Proof Undercoat 


5 Rubatex Insulation with .21 


K. Factor 


Write, phone or wire for 
omplete FREE Information 


@uwitrk *"" 


3405 EAST LAYTON AVE 


CUDAHY, WISCONSIN 
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liquid milk had shown a similar trend in recent years. Ip 


, the same period the supplies of liquid milk in the U.§ G 
had been rising, mainly because of higher cow vields 
The delegation, he said, had found that the outstanding ; 
4 feature in the fall of consumption was the tendency fo Commit 
consumers to take less milk fats. Much of this, the Dairy E 


sug 
gested was because in the | Ss people were more diet OMI 
conscious and the emphasis in the diet charts was on Cor 
R foods which contained a high calorie content and low fat Yor 
(DALKE » which 
ind sup 


FARM PICK UP TRUCK TANKS EDITOR, STUDENTS RECEIVE CORNELL AWARDS ‘ 

















Edward R. Eastman, editor of American Agricul Service 
turist, was honored early in May along with three out tarians, 
— . standing students in dairy courses at the fourth annual Commit 
a ‘ awards banquet of the Cornell Dairy Science Association vas COI 
a , Eastman received an engraved bronze plaque “fo f the 1 
his great and lasting contributions to the dairy industry ment ai 
in New York State.” Students who received dairy sci ials an 
nce keys and $25 were Ronald Miller of Sauquoit, Har the dai 
vey Brier of Long Island City, and David Bandler of Or 
FARM BULK PICK-UP i New York City. ames 
Y = Speaker of the evening was Mr. Bo Adlerbert presi | 
2% L : dent of Sunrise Dairies, Hillside, N. J] 
a. On behalf of the College of Agriculture, Dean W. | 2 
_j Myers accepted a new Cornell Dairy Science Association 3 
Deon Milk Co. 1,800 Gal. Walker Tank Scholarship of $300 to be given any student in the uni 4 
versity who is enrolled in the dairy industry course in his 
Walker Farm Pick Up Bulk Truck Tanks provide fast, easy, economical, sophomore year who excels in leadership, scholarship, and e 
quality milk pick up. The heavily insulated truck tank and cabinet shows financial need. Purpose is to encourage and mak ) 
provide year round milk paneeten, during long runs on hot summer it possible for a qualified but needy student to continu KF 
a ae Se ee eee training in the dairy industry field. tary 5 
ROOMY TWO COMPARTMENT CABINET Mr Eastman was cited for his “keen and_ brilliant ig 
All Parts Quickly Accessible. Ansaiaga presentations of issues facing the dairy in which 
dustry today, which have done much to create a posi iaiiile 
Only Walker offers large roomy cabinets that permit accessibility tive and constructive approach to the handling of these 
to all parts quickly and conveniently. The stainless steel cabinet is issues. It 
scent opens road dust and boat Trouble free operation of the Students recelvine awasds. and thei: accomplishments group 
pumping unit assures speedy milk transfer holies tary. § 
Walker Farm Pick Up Truck Tanks are manufactured in a variety of Reus SiGlec « tecdimsen. and Marvev fkie vail ‘ ye 
sizes mapenting on the scope of your bulk milk program. Write, omore, were recognized for their interest 2nd enthusiasm in : 
phone or wire today for complete free information. the Widiey Siletece Aenisiion attieDies: Thane ton waned ys 
Lc Saal a " ee are open only to freshmen ol sophomores in the 4-vea carwe 
me STAN Co ‘ course. i grea 
MILK Gren David Bandler, a junior, was honored for his scho sreath 
— {1 lastic work and leadership ability as shown by extra 
curricular activities. These include active membership in S 
the association both as chairman of several committees mans] 
and as president-elect for 1954-55; journalistic work on — 
the Cornell Countryman, the college magazine partici comm 
pation in the Cornell United Religious Work: vice presi of the 
lent of the bov scout senior fraternity: and as a member Stand 
the Cornell Dairy Products Judging Team which will bilitic 
‘ompete in regional and national collegiate judging con of the 
tests this fall. nation 
: John 
cis SAMGMALLN GALE UT GE Gee oer earns Bandlet is a graduate of the Dwight School. New tation 
lines. Maxim Sonttation York Citv. Both his father and brother are affiliated with ela 
the June Dairies Corp. of New York City. Next fall he curre 
will represent Cornell at the regional and national colle 
WALKER STAINLESS EQUIPMENT C0. giate leadership awards competition of the Milk Industry | 
NEW LISBON, WISCONSIN Foundation =i 
102 American Milk Review 
June 





XUM 


RDS 


ricul 
out 
nnual 


ition 


fy 
lustry 
SC] 


Har 


ation 
unl 
if his 


ind 


make 


sini 


lliant 
Ih 
posi 


these 
nents 


soph 
smn in 
vards 


yea 


scho 
xtra 
ip in 
ittees 
k on 
tics 
ves 
mbet 

1] 
Wi 


con 


New 
with 
ll he 
oll 


wistry 


view 


XUM 


GROUP CONSIDERS 3-A SANITARY 
STANDARDS 


Committee Explores Requirements for Wide Range of 
Dairy Equipment and Supplies in Three-Day Session 


OME 80 MEMBERS of the 3-A Sanitary Standards 
Bear Mountain, New 


for three days of around-the-clock sessions in 


Committee met recently at 
York. 


which sanitary standards for a wide range of equipment 


ind supplies were considered. 


In attendance were officials of the U. S. Public Health 
International Association of Milk and Food Sani- 
the Standards Sub- 


Committee of Dairy Industry Committee. The group thus 


Serv ice 


tarians, and members of Sanitary 
vas comprised of some of the most qualified spokesmen 
f the nation’s makers and users of dairy industrial equip- 
health offi- 


ials and sanitarians responsible for sanitary regulation in 


field. 


nent and supplies, as well as of the public 


the dairy 


On the agenda consideration of 3-A Sanitary 


the 


Was 


Standards for following items: 


|—stainless steel automotive milk transportation tanks 
for bulk delivery and/or farm pick-up service; 
9I-farm holding and cooling tanks; 


3—bulk milk dispensers; 


{—sanitary fittings: thermometer walls, plug valves, 
gaskets: 


) milking mac hines. 


For some of these equipment items, texts of 3-A Sani- 
tary Standards final For 
thers, the 3-A Sanitary Standards drafts were returned 


are now neal promulgation. 
to standing task committees o1 special conference groups 
which set about accomplishing various generally indicated 


revisions. 


In addition to its lengthy technical deliberations, the 
vroup also explored further the formation of a 3-A Sani 
tary. Standards Symbol 
vould egularize procedures for authorization and con- 


trol of a designation-of-conformity to Standards by equip- 


Administrative Council which 


ment manufacturers. It was pointed out that the accept- 


ice of voluntary 3-A Sanitary Standards by equipment 
makers and users and by dairy sanitarians is widening at 


greatly accelerating rate. Motions were adopted which 


treatly advanced the Council project. 


under the general chair 


Parfitt, Evaporated Milk Associa 


were conducted 


anship ol Dr. E. H 


SESSIONS 


tion, who is Chairman of the Sanitary Standards Sub 
mmittee of the Dairv Industry Committee as well as 
of the three-faceted, maker-user-regulator 3-A Sanitary 


Standards Committee. He was supported in his responsi 


bilities by C. A. Abele, The Diversey Corp., Chairman 
t the Committee on Sanitary Procedures of the Inter 
national Association of Milk and Food Sanitarians, and 
John C. Faulkner, Chief, Milk, Food and Shellfish Sani- 


tation Program, Division of Sanitary Engineering Ser 
vices, of the U. S. Public Health Service, who is also the 
current President of [AMFS 


Discussion sessions on particular items of equipment 
were led by T. A The Heil Co.: G. W. Putnam 
The Creamery Pac kage Mfg. Company; W. V. Cook 


Burress 


tite 


June, 
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For our new Refrigerated Trucks 
We Recommend the Open Wire 


Case such as Those Made By UNITED 


THE 
CASE 
FOR 
REFRIGERATION 


The big news in milk delivery is all refrigerated 
truck service. Costs are lower, temperature control 
is absolute! And when dairies change over, they buy 
the case built for the job. United’s open wire construc- 
tion allows the air to circulate freely for proper tem- 
perature control. 








But that’s only half the story. United Steel Cases 
cut cooling time as much as 20% with big savings in 
cooler room costs. They are sanitary and easier to 
clean. Best of all they are strong and long wearing 
so that case replacement costs are drastically cut. 


Add it up, refrigerated truck delivery is a real 
service feature for your customers and it doesn’t cost 
you money, in the end it saves you money. Get the 
facts today. 


Wal STEEL AND WIRE CO. 


137 FONDA AVE., BATTLE CREEK, MICH. 
Branch Plant: Wilkes-Barre, Pa. 
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there’s PRIDE and PROFIT 


am 


LIBERTY 
BOTTLES" 
*PRIDE in 


Product Protection 


“PROFIT in 


Bottle Performance 


NOTHING 
PROTECTS 
LIKE 
GLASS 


YOU CAN SEE IT 
BETTER IN GLASS 











SPECIALIZING IN RETURNABLE GLASS CONTAINERS SINCE 1918 


( lass Company 
SAPULPA, OKLAHOMA 





Dairymen from coast to coast are citing 


highest sales and profits in history as 
proof that Oasis quality pays. 


Famed for its “repeat sales” flavor, ex- 
ceptionally high juice content and repu- 
tation for quality, OASIS ORANGEADE 
is earning dairies $1000 and more extra 
profit per truck! 


For information on how you can share 
in OASIS Orangeade profits, write: 


MISSION DRY CORPORATION 


P.O. Box 2477, Dept. (B) Terminal 
Annex, Los Angeles 54, California 


510 N. Dearborn St., Chicago 10 
105 Hudson St., New York 13 


Sales offices: 
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Way Dairy Division, Package Machinery Co.; F. A. Selk 
The Pfaudler Co.; and L. T. Gustafson, The Creamer 
Package Mfg. Company. 

Informal welcome was offered by James A. Stalbird 


in charge of Milk Program, New York State Department 
of Health, and Dr. Jerome Trichter, Assistant ( 
sioner of Health, New York City, who remarked signif 
cantly: “No problem in milk sanitation is an island. 
affects the 


pendent upon milk and dairy products. That is why thy 


InmMis 


whole community, because every one is de 


work of you men here is so vital.” 


Roberts Vice-President of Dai 
Industries Supply Association, offered the facilities of th 
19th Dairy further informing 


of the dairy industries of the substance and _ significance 


Everett, Executive 


Industries Exposition in a 


of the 3-A Sanitary Standards Committee’s work 


Registrations at the sessions included: 


John M. Ammerman, Pressed Steel Car Company 
(Solar-Sturges Mfg. Div.); Dave Barkman, Rite-Way Pack 
age Machinery Company; Dr. John L. Barnhart, DISA 


Armin Blockhan, American Dry 
Bremer, Vermont Dept. of 


Cleveland 


Milk Institute: H. E 
Avriculture: E. B. 
Health; 


C. P. Carlson, John Wood Company; Curtis W 
fee, Connecticut Dept. of Agriculture; F. C. Clark, Un 
Milking Machine Company; Paul Corash, Nev 
York City Dept. of Health; Paul Correll, DISA 


H. F. Cox, Jr., Rite-Way Package Machinery Com 
pany; J. Frank Culver, Monitor Process Corporation; Wm 
\. Dean, Jr., Bowman Dairy Company; G. RK. Duncan 
Sr., Zero Manufacturing Company; A. W. Eckstrom, Blaw 
Knox Company (Buflovak Division); Milton R. Fisher, St 
Louis Health Division; Charles M. Dairy Indus 
try Committee; Wm. K. Fox, American Butter Institut 
Archie B. Freeman, U. S. Public Health Service; A. | 
Gallistol, Perfection Manufacturing Corporation; Walter ] 


Buchanan 
Division of 


Chat 


\ ersal 


Fistere, 


Gerber, A.P.V. Company, Inc.; 
Paul K. Girton, Girton Manufacturing Compan 
Cliff Goslee, Connecticut State Dept. of Agriculture 


Hubert S. Greene, Hinman Milking Machine Company 
Daniel C. Greiner, Monitor Process Corporation; H. W 
Habig, Centrico, Incorporated; Ken Hart, Dairy Equip 
ment Arthur R. Milking 
Machine Company; Geo. H. Hopson, DeLaval Separatoi 
Houser, U. S. Public Health Servic 


Company; Hinman, Hinman 


Company; Leroy S. 


K. E. Huddleston, Farm Equipment Institute; Edwit 
L. Hulland, Swift & Company; H. C. Ingerson, The 


den Company; Tom Jones, DISA; H. F. Judkins, National 


2iyy 
01 


Dairy Products Corporation; J. S. Kessler, Tri-Clov 
Division Ladish Company; Henry M. Loomis, Cond 
Milking Machine Company, Inc.; R. P. March, Cornell 
University; John Marshall, DISA: George Mather, Bab 
son Bros. Company; Alfred Mengo, G. & H. Products 


Corporation; 


H. G. Mojonnier, Mojonnier Bros. Company; Pau! 
Moon, Mojonnier Bros. Company; M. J. Moulthrop, Th 
Creamery Package Mfg. Company; Aldo E. Nessler, Kratt 
Foods Company; R. E. Nichols, New York State Dept 


of Health; L. F. Norris, Norris Dispensers, Inc. 


Dr. E. H. Parfitt, Evaporated Milk Association: I. I 
John R. Perry, 


Parkin, The Pennsylvania State University 
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National Dairy Products Company, Inc N. J]. Peters, 


Dam Bros.; J. W. Polivia, Shanner Equipment Com 
mv: C. H. Richter, Keiner-Williams Stamping Company 
Harold Robinson, U. S. Public Health Service K vue 
Rogers, C. E. Rogers Company; H. A. Remo, U.S Rub 


er Company Gene M. Setzokorn, Chicago Steel Tank 


Division Pressed Steel Car Company, Inc.; W. M. Shan 
use, S. S. Hunter, Incorporated; Dearn R. Stambaugh 
Hyvdrox Ice Cream Company H. L. Thomasson, [AMFS 
Dr. E. C. Thompson, U. S. Public Healih Service; Fred 
&. Uetz, The Borden Company; R. S$. Voomeman, Bab 
Bros. Company 
Harold Wainess, Consultant: Robert Walker. Walket 
Stainle Equipment Company; J. A. Wildermuth, Cherry 
Burrell Corporation; D. H. Williams, International Asso 
ition of Ice Cream Manufacturers; Clarence Weber, 


New York State Dept. of Health. 


INTERNATIONAL DAIRY SHOW FEATURES 


Exhibit Hall of the 
Show 


The Industrial second annual 
Dairy 
to give greater emphasis to milk product displays at the 
the management has announced. Second edi 
1 to open October 9 for an 
October 16 in the International 
Stock Yards Dairy 


visitors Can secure top-quality products of the 


International it Chic igo has been revamped 
1954 show 


m of the event, schedule 
run through 
Amphithe itre [ 


Bar whe re 


nion will feature a 


tion's dairy industry. 


Bar will b 


} 


The Dairy 
lanned for the Ve displays ot 
ts to the 250,000 peopl 


Dairy Lane 
prod 


reac hed through 
attrac 


pro eCSsors 


town and farm whom 


itte nd 


ice al 
leaders of the 


from 


ficials of the show predict will this vear 


that 


and 


Kor 
Show 


Chicago is the locale for the 


prool 


Dairy Rodeo industry point to 


the success of the initial event last Fall. The six acre 
onditioned International Amphith itre is located in 
he center of Greater Chicago’s five million consumers 


there are 100,000 dairvmen operating farms within 


200-mile radius of Chicago 


As at the 


or north 


Show, the 


will be designated 


Dairy 
wing of the Amphitheatre 
Hall 
will be 
feeds, and 
the d 


lairy farm 


1953 International first 


fle 
‘ the Dairy 


ict exhibits 


Industi In addition to consumer prod 


] 


space wecupied by displavs of dairs 


ind 


rm equipment other products 


SCTVICCS 


records 


it ( brie iv) for 


Last Fall's 
d cattle that « 


number of 


final 


event set new in the 


ompeted show 


ng honors of the veai The showing comprised top 
cimens of the five dai breeds and milking shorthorns 
m 27 states and Canad the management reports 


t 
Phe Dain Show } s the 


ill ement iS the 54 


same financi i] banc king ind 
Stockh 
Inter 


vear-old-International Live 


Xpos n—a world med December fixture in the 


Amphith itre 


SIN \ \] known jricl ae 


comprise th 

| those who vill fhiciate 
\ rshires vill by Jl lo | by Richard ( Fol \ | 1 
f Massachusett Amherst: Brown Swiss bv Har 
Kaeser, Ohio State University, Columbus: Guernsevs 
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Save Space and 


Tite g-¥:.-1-im agi (e(-ieny 


with the New 
RICE & ADAMS Automatic 


CASE WASHER 





TOP: Actual 
scrubbing jets in action 
High-volume, high-pres 


photo of 





Xs sure chisel-shaped spray 
x literally blasts dirt off 
: with a sharp cutting 
action. After this stage 

> cases are pump rinsed 

- and cooled with fresh 

*> water. Entire inside and 

outside of case are thor 


oughly cleaned 


@ Really clean bottle crates can now be obtained in the 
Rice & Adams Case Washer which is only 514 
lines up with your conveyor (21 inch minimum height). It 


new 


feet long and 


completely jet-washes and rinses any kind of bottle case now 
in use. 


the unique horizontal double-tray 
tank surface. Safety 
motor trom operating when 


Debris is caught inside 


strainer which covers the entire features 
keep wash tank and conveyor 
are 
when screens are removed for cleaning. All parts are easily 


accessible. 


screens neglected and the flow of water retarded, or 


a today for complete specifications and prices. 
Re 


re 





Zz A 


RICE & ADAMS Division 
W-P EQUIPMENT CORP. 
Buffalo 7, New York 


16 Forest Avenue 
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Remind added delight with 


CRAWL 


Folks 


that 


it’s 
; Time 
: for 
Cream! 





¢ advertising 
+ packaging 


* merchandising 


> (8.2 Sondlagh and Sompang 
Servants to She F ery Juitlustry 
$20) Gd. Ziyuty Stra) Siusiuuati J. Uoiy 








y 
EX-CELL-O CORPORATION 


on me New Pure-Pak 


Disposable MILK CARTON 
aS - The Industrial Metal Fabricators 
h Company extends to the Ex- 

Cell-O Corporation heartiest con- 

vratulations on the development 
of the new Pure-Pak carton, the 
sensational new milk carton with 

a built-in) pouring spout that 

“pours like a pitcher.” We are 
proud to serve Ex-Cell-O as a 
supplier of sub-assemblies. Uhus- 
trated below are two of the 





many sub-assemblies 
supplied by the In- 


“Pours like dustrial Metal Fabri- 
° cators Company. 
a Pitcher” “" a 


Stainless steel sealing ib ad 
mechanism, for cartons. 





A 


<4 Stainless steel, insu- 
ee ae 4 lated, paraffin radiator. 


ie 3° 
INDUSTRIAL METAL FABRICATORS CO. 


8820 LYNDON + DETROIT, MICHIGAN 
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by William kK. 
burg, New Jersey; Holsteins by George W. Trimberger. 
Cornell University, Ithaca, N. Y.; and Milking Shorthorns 
by Jesse E. Oakley, Uniontown, Alabama. 


Hepburn, Jr., of Forsgate Farms, James 


The National Jersey Show, also to be held in Chj 
cago this year, will have a two-man judging committee 
Dale Dean, of Ridgway, Michigan, and Harold Kaeser. 
Associate. 


The same judges will also pass on the junior classes 
of each breed. The junior classes are scheduled Monday 
October 11; and the open class judging of the six breeds 
will follow through the week. 


First and second prize winners in the Junior Show 
will automatically be permitted to compete in the Open 


Show, according to W. E. Ogilvie, manager. 


Officials of the Show report that construction of 4 
180,000-square-foot addition to the Amphitheatre will 


When completed it will make the 
structure the nation’s largest exhibition building 


soon be under way. 


ATOM BOMBARDMENT IN GLASS STUDY 


Scientists are planning an atomic bombardment of 
glass which they hope will solve the 5,000-year-old mys 
Solution of the problem 


could open .up a whole new world of 


tery of its structural makeup. 
researchers say, 


uses for one of man’s oldest and most useful materials 


By bombarding a square centimeter of glass surface 
with a continuous stream of 100 billion neutrons per se 
ond and studying the reaction, the scientists hope to 


uncover the secret of what holds glass together. 


With this knowledge, they plan to go a step fin 
ther and see if a rearrangement of its present. structur 
would make glass even more serviceable to man. Vari 
ous structural changes might open the way, they think 
to making glass even more durable, more heat resistant 


xr more flexible. 


Owens-Illinois Glass Company, Toledo, a leading 
producer of glass containers for foods, beverages and 
many other uses, has announced that it has established 
a two-year post-doctoral fellowship at the Massachusetts 
Institute of Technology to carry on the research. Thi 
ictual atomic bombardment will be conducted in one of 
the nuclear reactors at the Brookhaven (L.1.) Laboratory 
of the Atomic Energy Commission. 


Along with the bombardment, the researchers will 


employ a technique discovered by the Nobel Prize-win 
ning Indian physicist C. V. Raman of using light beams 
to study the characteristics of materials. By directing a 
light beam through the glass then measuring changes 
between the wavelengths of the light as it enters the 
glass and emerges, the researchers hope to learn the posi 
tion of the atoms in glass and the strength with which 


they are bound together. 


The light tests will be run on the glass both before 
and after it is bombarded to determine if the bombard 


ment has, in any way, changed the glass structure 


These experiments are part of a broad program ol 


continuing research into the structure of glass undertaken 


by Owens-Illinois. 
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NUTRITION EDUCATION IN ACTION 


Dairy Council and Industry Leaders to Study 
Effective Community Health Education Methods 


Dairy industry leaders particularly interested in the 
programs of NDC’s 67 Affiliated Dairy Council Units will 
gather in Chicago to attend the National Dairy Council's 
Annual Summer Conference to be held at the Edgewater 
Beach Hotel, June 28-30. 


Including NDC and Affiliated Unit staff personnel, 
ibout 300 persons are expected to attend. Prominent 
leaders from the fields of education, medicine, public wel- 


fare, dairving and television will speak. 


In contrast to NDC’s Annual Meetings held each 
January (which present dairy industry opportunities on 
wn industry-wide and national basis), the NDC Summer 
Conterences explore in depth how localized Dairv Coun 
cil programs can be improved at the community level 
As such, they are intensive workshop sessions, concerned 
with the techniques of effective community nutrition edu 


ition work with emphasis on the values of dairy foods 


The over-all theme of the Summer Conference will 
be “Nutrition Education in Action.” Featured speakers 
will include Dr. Richard W. Poston, Director, Depart 
ment of Community Development, Southern Illinois Uni 
versity, Carbondale, Ill.; Lowell F. Turner, Executive 
Director, Department of Welfare, City of Evansville 
Ind.; Dr. Robert E. Shank, Head, Department of Pre 
ventive Medicine, Washington University School of Medi 
cine, St. Louis; and Norman Myrick, Editor, American 
Milk Review, New York, N. Y. 


Localized Dairy Council programs are operated from 
79 Dairy Council offices across the nation and cover 


weas in which about 60 million consumers do their buving 


The combined budgets of Affiliated Dairy Councils 
nd the National Dairy Council top $3 million annually 





N. J. ORDER REQUIRES APPROVAL 
BEFORE STORES CHANGE DEALERS 


Further regulations concerning transactions be 
tween New Jersey milk distributors and_ licensed 
stores have been announced by Floyd R. Hoffman, 
director of the Office of Milk Industry, from his 


rrenton headquarters. 


A new order—effective Thursday, May 27— re 
quires licensed stores to notify their present milk 
dealers and the OMI before any change can be 
made in the source of supply. The order also re 
quires that the present dealers inform the OMI and 
the proposed new dealer as to whether any in 
debtedness exists. The store must then wait to be 
notified by the OMI before deliveries of milk can 
be made by the new dealer 


The regulations have been issued, stated Hoff 
man, because OMI records show numerous viola 





tions of price orders bv dealers. sub-dealers and 
producer-dealers selling to stores. The violations in 


clude failure of many stores to promptly pay for 
milk purchased, demanding and receiving discounts 


nd seeking and obtaining free equipment and other 





facilities from the dealer 
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TOLEDO 
MILK RECEIVING SCALES 






Model 2631... 
one of a great new line of 


TOLEDO INDUSTRIAL SCALES 


44 Ways Better 


Prouaty ... Toledo presents this new Milk Receiving Scale 








designed for modern dairies . . . one of the great new line of 
Toledos for industry! 44 new features added to the traditional 
accuracy and dependability of Toledo Scales include new 
double pendulum mechanism with one-piece sectors . . . dial 
can be installed to face any of eight directions ... new clean- 
line styling with durable, corrosion-resistant finish. 

You can handle milk receiving with speed and accuracy in 
heavy-duty service with this new Toledo self-contained Scale, 
model 2631. Designed to accommodate a wide variety of 
weigh can sizes ... supporting legs can be raised or lowered 
between 3’ and 5’... extra width can be obtained for weigh 
cans up to G1” wide by extending legs 
along two parallel pipes. Weighing 
mechanism carefully protected from 
moisture and steam. Dial head pro- 
tected by oil seal and rubber gaskets 
and contains heating unit which checks 
moisture condensation within dial 
housing. Write for bulletin 2001. 


Toledo Scale Company, Toledo 1, Ohio. 





Portable Scale 
Model 2181 


HEADQUARTERS FOR SCALES 
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PAPER PACKAGING OF FLUID MILK 


Continued From Page 46) 


container exercised a significant in- 


fluence in breaking down inspection 
barriers and stimulating the adoption 
of technical improvements. It was an 
important factor in the devclopment 
of centralized distribution and the re 
bottle 


addition to these changes, the paper 


location of large plants. In 


container has been a leading element 
in the general narrowing of — profit 
margins for small dairies, which is 
reflected in the trend toward larget 


Sec ondly 


has increased competition geograph 


tints. the paper contaimer 


ically, although there are fewer firms 
in total. For example, in a particular 
market there half 


dozen glass bottle dealers with high 


before the 


may have been a 


cost introduc 


three 


operations 


tion of the paper package by 


paper package dealers that operat 


WE) oDPRUTAY markets. By promotion and 


perhaps price reductions these deal 
ers take over most of the store volume 
Two of the original dealers leave the 
total state 


industry: the firms in the 


are decreased, but competition in this 


market is 


increased 





1 gal. city delivery milk cans. 





washing positions as it travels through the washer. > = below: 
ee ae ‘ ES a ae ae nN ‘ 
ILLINOIS CREAMERY SUPPLY CO | NAME 
715 S. Damen Ave., Chicago 12, Ill. A | 
ILLINOIS Gentlemen: | FIRM 
CREAMERY Please send detailed information about the | 
ILRECO ROTARY BOTTLE WASHER | 
SUPPLY a STREET 
ame — 
COMPANY 
Dairy CITY 
715 S.DAMEN AVENUE [eee oe. 5 Wass Oat 
CHICAGO 12, ILLINOIS City Stute —_ | 
J 


108 


A highly efficient yet simple and compact: ROTARY 
BOTTLE WASHER. Will wash gallon jugs down to 
pts. and even some styles of 1 pts. It will also wash 


Each bottle receives 12 


The 


distributors 


routes of the pape package 
substantially 


all state and federal highways in Wis- 


now covel 


consin. Ninety-one per cent of this 
paper packaged milk is inspected 
under U. S. Public Health Service 


supervision. Three per cent is in 


spected only unde i nonstandard 


muni ipal ordinance. Only 6 per cent 


receives no regular grade A inspection. 


Chis may be viewed in contrast to 
the situation that tended to prevail 
before the advent of the paper pack 
milk 


sources. 


Consumers depended for 
local 
Forty-four per cent of the population 
of the 
milk 


oracle 


ro 
age. 


supplies chi fly On 


state were in areas without 


control ordinances 


and had no 
\ inspected milk except what 


was brought in from inspected plants 


outside their area Milk was hauled 
only short distances. The expansion 
of marketing areas has tended to 


raise the quality of milk generally as 
milk from inspected plants began to 
compete with milk in less stringently 
regulated localities. 

Very little spread was observed in 
store prices among different locations 
in October 1952. Spot 


checks in supermarkets of single quart 


in Wisconsin 


prices for homogenized milk it 
that 


[apr I 


showed the chest 


pac kage Ss 


price was 22 cents and_ th West 
was 19, a spread of only 3 « 

The expansion in marketing areas 
and the competition that inevitab] 
resulted leveled out prices Dealers 
claim that price spreads of five nt 
or more were common before the ex 


pansion took plac ( 


The number of 


will 


dealers probabl 
decrease tink I the 
package it he 


INSper tion re (jure 


continue t 
the papel 
high l 


and the 


Impact ot 
te hnology 


ments, necessitv of lar 


amounts of capital resulting from all 


these. Firms may get larger and mor 
efficient. However, the competitive 
idvantage of paper packaging equip 
ment has been decreased by thre 
recent developments Chey re | 


the recent appearance of two small 


papel packaging machines on the 
market, that can be bought outright 
for $1,000 and $8,000° respectivel 
Although these machines are expen 
sive for small dealers and farmer 


distributors, they 
from. the 


facturers of larger 


May slow their rate 


of exit business; (2) manu 
That hine S are now 


renting or selling them in larger nun 





CLIP 
AND MAIL 
COUPON 





Subscribe to the 
“MODERN MAGAZINE” 


of the 


FLUID MILK INDUSTRY 
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Circulation Department 
92 WARREN STREET 


NEW YORK 7, N. Y. 


Please enter or extend our Subscription for period checked 
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her than they did in earlier years. 


rhis may be owing to greater abun- 
lance of steel and other manufactur- 
ng materials, and may be owing to a 
shift in output and marketing policy; 
3) the popularity of the glass gallon 
nd half Some 
lealers express the opinion that glass 
the 


larger dealers 


gallon containers. 


g¢ sales may reverse trend to 


yaper. About 10 of the 
YY fill 


glass jugs. 


effect of these factors 


reasonable to 


Whatever the 
wv be, it is expect 


ivorous rivalry among larger 


} ickage 
seek greater 


paper 
them to 
the 
the 


continue at a 


operators, forcing 


efficiency. Probably 


trend toward centralization — of 


hottling function will 


sowel pie Cc. 


Most Wisconsin dealers were forced 
into papel operations for competitive 

They find that dual 
lines are expensive, and are 
costs. A 


express th 


isons now 
filling 
seeking 
substantial 
that their retail 
their 


ways to reduce 


number view 


customers and 


nature of competition will per 


mit them to go entirely to paper 


operations. 


Of the 41 Wisconsin dealers inte: 











A. M.R. 6 


the 


viewed, 19 felt that a straight paper 
operation was practical. Of these, six 
were already in a_ straight paper 


operation (two began in paper only 


and four converted over), five re- 


ported definite and systematic plans 


to change over, and eight said that a 


straight paper operation was practical 


but that they were waiting for their 
competitors to take the lead. The 
other 22 expressed the view that 
paper operations were not practical 


in their particular operations, or some 


variation of such opinion. 


LITERATURE REFERRED TO 
Hugh L. Cook, Paper Packaged Milk in 
Wisconsin; Its Part in Expanding Distribution 


Areas, Wisconsin Research Bulletin 179, June, 
1953. 


North Central Regional Committee on Dairy 
Marketing Research, Outer-Market Distribution 
of Milk in Paper Containers in the North Cen- 
tral Region, Purdue Station Bulletin 600, 
October, 1953. 


INDUSTRY PROBLEMS 
(Continued From Page 52) 


essential to good nutrition would in 


dicate that it would be far better to 
eliminate other sources of fatty ma 
terials than to attempt to get along 


without nature’s most perfect food. 


See it! Sell it -. 


LOOK 





MODEL N-5-SS 
Holds one five or 
three-gallon can. 
37°, 1434", 16°. 





MODEL N-10-SS 


RAW HOMOGENIZED MILK 


QUESTION — We have two vats 
hooked up to the homogenizer. 
When one is pasteurized we start 
the homogenizer. By the time this 
vat is empty the other is ready to 
go and we cut it into the line to 
prevent delay. Several days ago a 
new man turned the wrong valve 
and let in the second vat which had 
just started to heat instead of the 
vat that had been pasteurized. 


About 75 gallons of milk went 
through before he noticed the mis- 
take and this milk was bottled and 
shipped out. The rest of the vat 
was held the proper time and tem- 
perature. 


My problem is that the first halt 
of the unpasteurized vat had a 
taste like it was partly sour or a 
strong feed flavor but the second 
half, properly pasteurized, had a 
normal flavor. 


—B. J. R., Idaho. 
ANSWER—We_ know that when 
milk is homogenized before pasteu 


begins to go rancid in a 


The 


homogenizer 


ization it 
milk which went 
the 


very short time. 


through the from 


ANNOUNCING THE NEW, ULTRA-MODERN, BEAUTIFUL 


NORRIS DELUXE 
MILK DISPENSER 


A DESIGN FOR TOMORROW .. 
to be copied for years to come. . 
Loewy Associates in gleaming stainless steel. 
now in the popular two five- 
. the convenience of the new Norris Deluxe is going to 
stimulate milk consumption right down the line. 

That means more milk sales 
. today .. 


. TODAY! The model 
. designed by Raymond 
Available 


gallon capacity. The beauty 


. more milk profits for you. 
. and profit! 


TO NORRIS FOR A COMPLETE LINE OF QUALITY DISPENSERS 
All stainless steel with sealed, self-lubricating refrigeration units 





MODEL N-15-SS 


Holds two five or Holds three five 
three-gallon cans, or three-gallon 
514", 16”. cans. 37”, 35%", 


16”. 


DISPENSERS, inc. 


2720 LYNDALE AVENUE SOUTH 


MINNEAPOLIS 8, MINNESOTA 





June, 
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second vat before it had been pas HOMOGENIZED MILK is under consideration; it is 


) mm 4. Paln 
teurized was raw and the enzvme (Continued From Page 60 portant in the case of enriched milks (194 
, . , ge ) ( +] 1 5. Shar 
lipase, which is present in all raw which there are a number of varia “ . tet ne gee fi Hid (194 
T . omogenized milk now sold ntains 
milk had not been destroved. The tions, makes it possible to obtain sat ri¢ in 6. Kay 
| k f the fat Lon it | | M a : idded vitamin D which in cream-liy Dai 
eC » fat makes it much more ‘ +6 5 these viri: 
rea > ie : na : istactorv results ost o 1eSe \ oe milk concentrates in the cream lave: 7 Sho 
susceptible to the enzyme action an tions call for less acid but added in and it is directly responsible for th rs 
the typical bitter flavor is noticeabl three portions with thorough mixing recent general approval of the use of (19. 
in a very few minutes. after each and mixing again after the dispensing units for serving milk 4 9. Pet 
first centrifuging treatment. No dif era rar pin: 
The rest of the vat, which was pas . dining facilities. The homogeneity j 0 tee 
ficulty is experienced in determining doubtless a factor in the satisfactor nt 
teurized, was normal in flavor becauss a | caliieaall Ik bv ¢l 
, -~ the fat of homogenized mi rn r public acceptance of homogenized 11. Tro 
* pase enzyme Was CGestroved an , . ‘ Sn : 
ae ane ; Roese-Gottlieb or Mojonnier methods milk because of the improvement. jy A. 
oer scigage he hemiegeained tet but difficulties have been noted with the appearance and the palatability 12. Thu 
particles Phe flavor you describe as the Adams papel coil, the Soxhlet vn mo 
' ; There are manv who feel that man’s 
sour or feedy is the true rancid flavor and the Gerber methods (19 
{ | liti | 7 attempts to improve on natu ure 13. Do 
ie : the aa itions vou a - Wwe The homogeneity of homogenized usually failures. Nevertheless. in thy (9 
pine expect that vou aia “ pion milk might be stressed as one of its case of homogenized milk, it seem 14. a 
. ‘ons r ¢ aints ; ; ; (1 
number of consumer complaints an most significant and important cha justifiable to conclude that the hom 6 Os 
that it has hurt your business Beye ; ' , 1 
acteristics. Even after standing for genizing process has indeed improve; Ex; 
When such an accident occurs it is several days efficiently processed natures most nearly perfect food” j 16. Ba 
‘ , 7 Re 
sound business to stop the sale of such homogenized milk shows no visible tnumber of worthwhile r¢ spects; but 7 s 
milk immediately and reclaim any cream on the surface and analyses r only perhaps because nature failed t k4 
milk which has been delivered — to veal only a minor tendency toward envision the consumption of the Ja (1 
stores or available consumers. While concentration of the fat phase in the teal fluid so far removed from. its 18 - 
it is expensive to throw away this milk upper layers. This insures that all por point of origin. 19. De 
the product is not only not flavorful tions taken from a vessel, whethe1 References a ~ 
but is also a potential public health from the top o1 bottom, contain a rela 1. Van Slyke, L. L. 10th Ann. Rept. N. Y ; sh 
menace. It can hurt you not only in tively normal complement of all the (Geneva) Agr. Expt. Sta. 143-145 (1891 21, Tr 
decreased consumption but also as a nutrients found in mixed milk. This is 2. Dunkley, W. L. and Sommer, H. H., Wise As 
: : Agr. Expt. Sta. Res. Bul., 151 (1944) 37 
carrier of pathogenic bacteria, with particularly important where the pro 3. Sommer, H. H., The Milk Dealer, 41, (1 si a 
resultant poor public relations. tein, fat and caloric content of diets 58-74 (1951) sac 


Why invite trouble? “AO Z increase . 


aloo coco HAE 


) The tiny bit of wire used to seal each milk carton 
is a small item. Why chance an interruption and 





delays by using anything but the best? 
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thru Wolf Bottle Collars” 


Dairies everywhere are reporting sim- 
ilar success stories... after seeing how 

Wolf Bottle Collars really do sell 

“extras” to the housewives! 


I 
Wolf's 34 inexpensive, colorful stock P 

‘ designs advertise butter, eggs, cream, 
| Prompt delivery juices, chocolate and buttermilk, L 
Vauv chotee of seasonal specials and other products. ' 
Tinned, Galvanized : ‘ 
or Liquored Finishes Write for Samples and prices now! ) 





Extract and Flavoring manufacturers 
Our Bottle Collars can increase sales of your 


IMMEDIATELY AVAILABLE IN 20, 21 AND 23 GAUGES products, too! Send for folder. 





WRITE FOR COMPLETE INFORMATION SNS CERRO EDSE Dab ee has a he ae oo | 

THE WOLF ENVELOPE COMPANY 
1749 EAST 22nd ST. CLEVELAND 1, OHIO 

WILSON STEEL & WIRE COMPANY Please send me Wolf Bottle Collar samples and price list... 

4848 S. WESTERN “AVENUE . CHICAGO 9, ILLINOIS hy 
Address 

— ——— _ ( ———— City = i State 
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WHEN PUMPS 


WEAR OUT...WHO 


IS AT FAULT! 


Instead of a dozen or more small rotary 
seal parts to handle, you have only 
TWO O-Ring Sanitary Seals in the 
Waukesha Pump. They fit snugly into 
special grooves in the pump body; eas- 
ily flipped out with the tool provided, 
and just as easily snapped back by fin- 
ger pressure. Removable Stainless Steel 
Seal 


and these simply slip out for cleaning. 


Sleeves prevent wear on shafts, 


Be sure O-Rings are thoroughly clean, 
and Seal Sleeves kept free of nicks and 


dents. Inspect them carefully, and at 
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Milk Dealers, 


J., J. Dairy 


the first sign of wear, replace them — 


their cost is negligible. Both O-Rings 


and Sleeves should be lubricated when 


reassembled in 


pump. See latest In- 


struction Hand-Book. 
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RING REPLACES 
SIX PARTS 


Waukesha P. D.* Sanitary 
Pumps Built for EASY 
In-Plant Servicing 


Because careful servicing means so much to 
pump performance and long-life use, Wau- 
kesha pumps are designed to save time and 
effort in every detail of their assembly and 
cleaning operations. That's why Waukesha 
owners can prove suc h low mamtenance 
costs in safely moving all types of products, 
liquid, semi-lsquid, creamy or chunky. Prove 
it yourself — write for latest Instruction 
Hand-Book or complete catalog 

*P.D. — Positive Displacement Slow Speed 


100% 
SANITARY 
PUMPS 


Vauhooha 


Dependable Product of a Responsible Manutacturer 








HOME DELIVERY CUSTOMERS 


Continued From Page 50) 


to distinguish one brand from = an 


other. 


95% of the customers interviewed be 


In the Indianapolis study only 


lieved that they could distinguish 
When these 
individuals were given a simple taste 
test of three asked to 


point out the brand they had claimed 


among brands of milk. 
brands, and 


to preter, one-third of them chose cor 


rectly. This is exactly the number 


who should have been able to comme 
out with the correct answer by guess 


ing alone! 


On the other hand, the way to pu 
chase milk with the least effort in a 
store is to choose whatever brand is 
located most conveniently placed in 
the display case, or to take whatever 
the clerk may hand out, in the case 
of non-self-service stores. Of the cus 
tomers interviewed, two-thirds indi 
cated that they followed one of these 


courses, 


Course of Least Resistance 


Logic and objective study both 
lead to the same conclusions. Milk 
customers tend to follow the course 






Paperlynen Caps are ADJUSTABLE to 


any headsize. Insure perfect fit: Light 








PAPERLYNEN COMPANY 


Firm Name 
Address 
City Sta 


Signature 
of Manager 





SERVICE CAP ~\ 


and comfortable. More ECONOMICAL. Reduce your 
present Cap expense by 50%. Distinctive with your 
special imprint. Millions used annually by nationally 
known companies. Just mail coupon below with man- 
ager’s signature and we will send you absolutely FREE, 


a Patented Adjustable Paperlynen Service Cap. 
ol anneeeeeesesesneeees 


555 West Goodale St., Dept. E-6, Columbus, Ohio 


Please send absolutely FREE, a Patented Adjustable Paperlynen Cap 


Name of Paper Jobber most frequently patronized 


of least resistance. Their desire is to 
minimize their own trouble and_ in- 
convenience. If price and quality are 
uniform among brands, and they are 
likely to be, the customer has no real 
home delivery 


basis of choice. For 


she may begin to purchase from a 
certain dairy for any one of 
Perhaps the 


the first to solicit her 


many 
reasons, routeman Was 
business; per- 
haps a friend recommended a dairy; 
perhaps, for some reason or other, the 
name of one dairy stuck in her mind, 
and she phoned them when she 
moved in. Whatever the reason, hav 
ing once selected she becomes, in a 
vast majority of cases, a safe cus 
tomer. It will actually take positive 
to lose her busi 
There is a great likelihood that 


the dairy will be able to maintain her 


action (or misaction 


ness. 


as a customer as long as she lives at 


her present address. She just does 


not want to be bothered finding an 


other milkman! 


And, quite consistently, if the same 
lady happens to buy milk in a store, 
she probably still does not want to 
bother. She does not want to bothei 
to look for, or ask for, a certain brand. 


She just takes what there is and, in 
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reality, does not know the differenc 

What has all of this to do with the 
persistence of home delivery? 1 in 
swer is simple. Complete abolishment 


of home delivery would mean that 
dairies would lose the miajorit of 
safe customers. They might n iin 
these customers, but not as saf us 
tomers. The quantity of milk sold 


would become much more iatter 
of chance from day to day for a given 


x would depend upon having 


dairy, 
exclusive store franchises: getting the 
choice place in the store’s milk dis 
play case: or perhaps even hi t} il 
most feared and avoided of all: price 


competition. 


The end of 
work _ its 


home cle livery might 
hardship on th 


smaller dairies. With the bulk of sales 


greatest 


made through stores to customers who 

are apparently not particularly brand 

conscious, the dairies which could put 

their milk in the most places ind in 

the best places, would get the busi 
And here the 


pear to have all of the advantage 


Hess. larger dairies ip 
Not only can they, by sheer volum 
obtain the 


of output greatest density 
of coverage; but also thev are prob 


ably most likely to obtain the largest 
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mber ol exclusive franchises. The 


many customers are quite as likely to 


milk. On the other hand, the. store 




































Un the rger dairies usually are, after all is pick up one loaf as another. But here must compete for a customer each 
an id and done, more likely to under again, home delivery customers are time she purchases; or there must be 
ment | competitors in this type of busi comparatively safe customers. Once a an exclusive franchise, which is in it 
] : 
that ess regardless of how things appeal customer has been acquired, it is self a continuing competitive problem. 
of » the surface. The small dairy, undet pretty certain that she will not change Here, as indicated, the advantage lies 
tan me delivery, has a certain hard core bakers. In most cases, she will be pretty much on one sick 
Cus customers Which even the wildest quite content to leave things as they 
ld ; In all of this, we see again one of 
— forts of a competitor are unlikely to are. 
iter ] loli ‘thi those strange dilemmas so frequently 
“ lo 3 » , ‘TY OOe , pice 
iven igs eri reaps ye on na ly. rhus it is probably the wisest course found in economics. The farmer, and 
ila id core Is apt to shrink considerably. for certain individual dairies to main perhaps in most cases, the customer 
+e Trend Toward Home Delivery tain home delivery as long as they might benefit most if home delivery 
di For Bread can. Unless they feel they can meet came to an end, and all milk was sold 
that [hat this “safety” of home custom- the competition in store sales, and through stores, with store prices re 
wins sis not a figment of the imegination continue to hold their share of the Hecting the lower distribution costs 
pric 1 t « 4 Uns 
borne out by the comparatively re market in this rough and tumble busi While some customers still might pre 
hit ent trend in the sale of bread and ness, it may well be to their advan fer home delivery, under present cir 
nig 
th lated products. Prior to World Wat tage to try to resist the apparently cumstances it is doubtful that as many 
2 I, home delivery of bread was seldom growing trend away from home d of them would if home prices fully 
xties of hr . 
| sen. Yet within the past few years livery. This may explain why so many reflected the cost differential between 
Who F P 
d there has been a notable increase in people in the industry oppose store the two. Yet, for the reasons men 
ral . ° 
: this type of service. It may well be price differentials. In any case, it tioned, many dairies would find it dis 
ul 
rgued that this has come about be- would be a good reason for them to astrous to turn completely away from 
1d sw wd ° , ° 
“a : sai Geum thee teeta os eet tes oppose these things This is not to door-to-door sales Quit properly 
this type of service. Perhaps this is say that competition is lacking in door from their own point of view, they 
ay ; : 
7 if true. At least. consumers have not to-door milk delivery. But it is a dif choose to continue with the more 
age : 
’ en opposed to it. But there is prob- ferent kind of competition. In reality, costly method. And no amount of 
Init ° ° . 
uait tbhly a good deal more behind it. there is considerable evidence that in studies on the greater efficiency of 
ral Bread, like milk, is a product which is home delivery each customer has to store delivery can change the one most 
OD - 
le fairly uniform among brands. Prices be competed for really only once: that important consideration “Home Cus 
re also fairly uniform. In a. store, being when she first begins taking tomers are Safe Customers.” 
>) rye 
Ria / 
| AFTER [2 YEARS } You, Too, Can Get More Years 
y 9 9 
/ | GLASS BOTTLE CASES\ = OE GOO Service Irom 
STRONG, 
Ten to twelve yeor service records for 
Barker Glass Bottle Cases are not at all 
unusual . . . because . . . Barker Cases are 
built to outwear and outlast any wire case 
ever designed. Barker Welded Steel Wire 
Cases have proved over and over again 
that they take the hardest service punish- 
ment you can give them. And whether you 
buy Barker Cases for paper or glass bot- 
tles, you can be certain of lowest case 
costs per year, and longest years of serv- 
ice. The rugged Barker No. 8504 is the 
universal favorite wherever square glass 
quarts are used. For multiple quarts, noth- 
ing can equal the virtually indestructible 
Barker No. 8511-A-2 which holds 6 oblong 
half-gallons, or the Barker No. 8308 four 
No. 8511-A-2 6 Obl : elf Gal gallon case. Be dollars ahead by writing No. 8504 Square Quart Case 
- — ae a ee Se. for the Barker LONGER-SERVICE FACTS. 
: ERVE YOU B 
Now 2 Plants TO SERVE YOU Better 
STANDARD OF THE INDUSTRY — ‘‘THE CASE OF PERFECTION WITH CORNER PROTECTION” 
7 BARKER EQUIPMENT COMPANY, 654 SEVENTH ST., KEOSAUQUA, IOWA 
w June, 1954 113 
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HALF GALLONS REFLECTED IN 
PRICING POLICIES 


(Continued From Page 38 


the creation of a central 


Vermont 


suggested 
organizations 


official 


spokesman. He said some such group, 


unit of farm 


and interests to act as their 
patterned after organized labor, was 
needed for authoritative presentation 
“the 


threatens 


stress of 
the 


fare of Vermont agriculture.” 


of views when eco 


nomic conditions wel 


In another Vermont development, 
the state unit of the Dairy 
Association, started fund raising with 
the rate of | 


hundredweight. 


American 


deductions at cent pet 


It was announced three-quarters of 
the state’s producer cooperatives are 
now members of the association, rep 
resenting 90 per cent of the produc 
ers. Trustees of the organization voted 
the total 


to allocate 20 per cent of 


vearly funds to operational expenses 
and a sinking fund; 40 per cent to 
be sent to the national association 
and 40 per cent to be spent in the 
local marketing area, southern New 
England, in cooperation with Ameri 
can Dairy Association. 


Lower Price For Surplus Milk 
VIRGINIA: State Milk Commission 
effect a 


duced formula for pricing so-called 


ordered into new and re 
surplus milk that goes into such man 
ufactured items as butter, cheese and 


ice cream. 


the 


75 


It reduces the prices set by 
commission for surplus milk by 
cents per 100 pounds in all areas of 


the state, with the exception of the 


Alexandria market and _ the 
market, 


rate pricing formulas. 


Arlington 


Manassas which have sepa 


Scott said the “percentage of excess 


milk used in these products is only a 


drop in the bucket. Moreover, the 
amount of surplus milk varies accord 
ing to the weather and the season. 
Sometimes none is available.” 


Milk 


Was based 


price heretofore 
New York 92 


l-pound average 


commission 

is follows 
score butter (on a 
retail price) multiplied by the butter 
fat content of the milk 


sideration plus a flat item of 75 cents 


under con- 


determined the price for 100 pounds 


of surplus milk. 
The the 75 


cent item entirely. Producers and dis- 


new ordet cancelled 


tributors experienced still another re- 


duction from the decline in retail 
prices of New York 92-score butter. 
Butter prices declined after parity 


supports were dropped from 90 to 75 
cent. 
While 


mostly producers, had asked the com 


per 


some Virginia dairymen, 


mission to leave the present formula 
unchanged, in the ¢ xpectation the de- 


cline in retail butter prices alone 


would be enough to lower surplus 


as they should go, 


the 


75-cent iter 


milk prices as far 
others had asked commission to 
knock out the the 
formula as well, a view that prevailed 


final 


1 in 


in the commission’s decision. 


The COMMISSION said the reason for 
the change was the drop in parity 


supports. It said, for example, that 
the posted price of butter April 2 for 


New York 92-score butter was 60.625 


cents per pound at retail. Multiplied 
by four (the average butterfat con 
tent for most surplus milk in Vir 


ginia) this retail price figure yields a 
price of $2.42 


the milk 


use. Under 


a hundredweight for 
destined for manufactured 
the old this 


would have been boosted bv another 


formula, 




















75 cents, for a total price of $3 


per 100 pounds. 

Some distributors estimated that 
price ot $3.17 pel hundredweight Was 
low either 


too for the produce Ss of 


distributors to make any profits. Others 


said that if the 75-cent item were 
eliminated entirely, farmer-producers 
could not afford to bring their su 


plus milk to market at all rans 
portation costs alone, they said, would 
than could be 


prices under the new formula 


be greater realized in 


Hit Health Rules Used Economic 
Weapons 


WISCONSIN: Two resolutions were 


recently forwarded to U. S. Agricu 
ture Secretary Benson and Wisconsin 
congressmen by the agriculture com 


mittee of the state legislative council 

One resolution, submitted by Stat 
Senator Chester E Hart 
land, Republican, urged the federal 
the 
sary restrictive controls over milk pro 
health 


legitimate 


Dempsey 


government to “remove unneces 


duction under the guise of 


the 
distribution of the milk produced in 


which are inhibiting 


Wisconsin.” 


| he 


of federal price controls in milk mar 


resolution also urged abolition 


keting areas, charging that marketing 
orders formulated by the government 


were artificially stimulating milk pro 


duction in certain areas to the detri 
ment of the dairy industry in Wis 
Consin 

William KasaKaitas of the Wiscon 


sin Farm Bureau presented the se 
ond resolution, which asked the fed 
eral government to continue to pas 
cliseased 


milk 


COWS Wm 


indemnities for slaughter of 
cattle. 


surplus by 


It proposed reducing th 
slaughtering all 


fected with brucellosis, which is trans 


missible to humans as undulant fever 


AUP by tter 


wrappers 


KALAMAZOO VEGETABLE PARCHMENT COMPANY 


PARCHMENT * KALAMAZOO * MICHIGAN 
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$3.7 State Veterinarian H. J. O'Connell 7. Be considerate. thinks of his shippers as working with 
idvised the committee that Wisconsin Nothing contributes more to build him and not for him 
ita will be able to furnish Chicago with ing a strong, hard working, loyal, 10. Show interest in and apprecia 
t was plenty of Grade A milk from brucel- dairyman than a considerate fieldman. tion of the other fellow. 
“a losis (Bang’s disease) free herds when He is courteous to his producers. He = ; “B 
eas Chicago’s ban against milk from cows puts himself in their place before mak- his is another = al pecs 4 
" x infected with the disease goes into ing any decisions affecting them. He a human being.” Not all people are 
cre Ahi: warm-hearted by nature. But even 
luce effect. realizes they have tough problems ot ‘ % 
" PON , ills Nien ati eantnal the coldest-blooded fieldman can eas 
a . ° . 1elr O 1, D6 1 DUSINCSS all ec al. . 
sur The Hlinois State Health Board a inanees Walk Wes Roe fn : ily take steps to warm his relations 
~ . e Ows P : : > a *! ‘ 
rans early in 1950 passed a regulation that 7. ™ “ =" with the people with whom he works. 
would ; . sonality and self-respect, and that he ‘ ; 
vould Il Grade A dairy products for pas For instance, use first names. Make 
ail : will get much more effective work by : 
doin teurization in the state, which would niin dl ae ENS occasional unplanned luncheon dates 
° > v >» CHATACtTeETISUCS AS ASSETS 
be all fluid milk, must come from See ee with one or two at a time. Find a 
eee than by trampling on them. , 
mic Bang’s free herds by January 1, 1955. wav to mention hobbies, family news 
Chicago concurred. Then the 1953 8. Give credit where it is due. or other not-too-personal matters 
Illinois le gislature changed the effec- Taking credit vourself that really Hold informal bull sessions on busi 
were mos S 
; tive date to July 1, 1955. belongs to one of your producers des ness or non-business topics. Moves of 
TIcu gy \ | 
;' . trovs his initiative and willingness to this sort will pay dividends many 
ONS : 
| take responsibility. Giving him prop times over in loyalty and accomplish 
Com 
— ARE YOUR FIELD CALLS PAYING? er recognition for what he does has ry 
| 
S Continued From Page 66) a double kick. He gets credit for do 11. Make vour wishes known by 
te ‘ . _ " . . 
+ ; ing the job. The fieldman gets credit suggestion or request. 
Hart praise and praise that others can hear ans 
: : ; for building an able producer. Raptisy ts 
deral has multiple impact. It raises the If your producers have _ initiative, 
eces morale, standing, and_ self-confidence 9. Avoid domination of “Forceful and no doubt some or practically all 
pro- f anv man. That is important in ness. of them do, this will get vastly bet 
ealth leveloping capable dairymen. But be Anything of this kind breeds “ves ter results than orders. Issue them 
mate sure that the person who is praised is men.” A dominant fieldman and pro only as a last resort. And if you find 
din the one that deserves it, and that ducers with initiative just don't get that only orders work, maybe you'd 
ther people who are involved get along. The over-forceful fieldman can better look for some new producers 
peo} ] 
ition recognition too. only drive people. The able fieldman or the company for a new fieldman. 
mar 
ting 
nent il 
= To serve you better — 
etri | i, 
Wis \ 7 
con 
ne has an additional plant 
pay Now we have two factories to keep 
ised pace with the constantly increasing 
nilk demand for ‘King Zeero” Ice Builders 
in- and Ice Builder Cabinets. 
Ans 
ver With the opening of this new plant 
"King Zeero’ units are now being 
offered in nearly 200 sizes and capa- 
cities to build up to 36,000 Ibs. of ice 
in a single unit. There is one to fit your 
particular cooling requirements, using 
recirculated ice water. 
‘King Zeeros’’ have been found indis- 
pensable in the dairy, food and bever- 
age industries to facilitate product 
cooling. They are also exceptionally 
well adapted for air conditioning 
installations. 
Y Write for Catalog. 
" , i 4). 0 
Tank assembly room in new plant. SeeD-06 W. Mestvess Avy. Chilean 
sav] June, 1954 
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When 


vestion, be sure to tell the reasons for 


vou make a request or sug 


it. People want to know not only 


what why 


thev re doing, but 
doing it. The explanation can be oral 


make it. 


or written. But be sure to 


13. Let your producers in on youn 
plans and programs even when they're 


in an early stage 


It is true that plans can't be dis 
thes 
producers 
the final form. It 


will give them that all important sense 


cussed too far in advance But 


should) be discussed with 


before they are in 


of participation. Furthermore, be 
cause they have taken part in shap 
ing the plan, it is as much theirs as 


yours. They feel personal responsi 


bility for its they will 


success and 
carry out the program with snap and 


prec SION. 


In addition, some of your producer S 


ideas may improve yours—so draw on 


them before it is too late 


14. Never forget that the fieldman 
sets the stvle for his producers 

Tiiy late 
for appointments, careless about facts 


bored in attitude, they will be too 


IS irregular in his habits 


They will follow a good examph 
much more eagerly than a bad one 
15 Play up the positive. 


is a better 
so appreciation is bet 
ter than lack of it and building up a 


Just as prais stimulant 


than criticism 


person s self respect 1s more resultful 


than tearmg it clown. 


People who 
are capable ol hye me producers need 
and want respect from their fieldman 
In building, but ovel 


their field 


haan builds capable producers and 


certainly not 


building, self-esteem, the 


thus builds himself. 


16. Be 


consistent, 


\ fieldman who flies off the handle 


Provide the BEST Protection 
for Your DAIRY PRODUCTS 


Aluminum 
Foil 
Packaging | Fa 

Cy 
by NEY 


rap-imewax 


RAP-IN-WAX PAPER COMPANY, 150-26th Avenue S. E., Minneapolis 14, Minnesota 
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and sets off fireworks frightens pro 


ducers into their shells, and he 


may 
wind up with a black eye or smashed 
nose; nor can he win the support and 


A field- 


man and his producers are in the posi 


confidence of his producers. 


tion of a leader and his followers. 


One can truly follow only the leader 
whose course IS stead, and whose re 


actions are predictable. 


17. Show your producers that you 
have confidence in them and that you 
to do their best 


expect them 


Fieldmen—and 


that 


everyone else for 


matter—tend to perform accord 
ing to what is expected of them. If 
their boss has the 


them to expect a 


they know 


confi 
dence in first-rate 


job, that’s what it will usually be. 


1S Ask 


counsel and help. 


your producers for their 


This brings them into the picture, 


gives them a feeling of “belonging,” 


and builds self 


confidence. It makes 
them want to work harder 


What is 


good ideas which may 


than ever. 


more they have 


Important, 
never see the 


asked for. 


unless 


19. When 
i mistake 


davlight 


youre 


wrong or make 
admit it 

No produces 
to be infallible 


face when he 


expects his fieldman 


so no fieldman loses 


admits he is wrong 


if he isn’t wrong too often. What you 


will gain is confidence in vour fair- 


ness and honesty, an asset bevond 


wrice to a fieldman. Remember, one 
| 


thing about the truth is that vou won't 
| 
i 


nee il good memory. 
20. Give courteous hearing to 
ideas from the producers. 


The ideas may sound fantastic, but 


it's important not to let them know 


it. There is no suret 


way to discoun 


age ideas from subordinates than dis 
the next 


ridicule and 


paragement o1 


Write today for 
samples and in- 
formation. 


SANITARY 
AND BRINE 


idea from the person you ridicuk 
might have been the one you inted 
21. If an idea is adopted, tell th 


originator why. 


Chen he'll apply to other problems 


the same line of thought that got re 


sults in this case. If the ide not 


adopted, tell him why, also. If th 


reasons are good, they will be a 
cepted with good will. If th ren’ 
maybe the idea should have bee 
bought after all. Proposed ideas that 


disappear into a void and are ney 


heard from 


again discourage iddj 


tional ones 
22. Give weight to the fact that 
people carry out their own ideas best 


When two ideas of 


equ merit 
crop up, it’s usually good strateg 

choose the one deve loped by the pe 
son who will carry out the project 


He will feel personal responsibility in 
proving that his idea is workable. It 
therefore 


ideas in th 


is good executive strategy 
to plant the seeds of 
minds of others, so those who execut 
them will feel they are their own 
23. Be 


how 


careful what you say and 


you Say it. 


Plan in advance what vou are go 


ing to sav and how vou are ti 


VOmNYg 
Say it 


tant 


whenevet you have an 


talk 


vour words with care 


Hnpol 
( hoose 
even mi seem 
talks and 


with a producer. 


ingly unimportant chance 


remarks. 
What 


impact on producers. 


a fieldman says, has special 
An unintended 
inflection of the voice, Car4re less choice 
of words, by-passing a subject a pro 
ducer has brought up can only breed 
insecurity that 
interfere with efficient work. Thought 
less remarks, flash by 


them, cause restless 


misunderstanding and 


forgotten in a 
those who make 
nights and days for those who heat 
them. 


STAINLESS NICKEL 
STEEL yaa) 4 












LINE 
FILTERS 





VALVES 











FITTINGS TUBING 





L. C. THOMSEN & SONS, INC., KENOSHA, WIS. 


Sanitary Equipment for the Processing Industries 
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cule | 94 Don't be upset by moderate Dont, for example stop with ask the hilt. If they don't agree, they will 


inted | rousing ing a man to study the causes of a still back it more strongly than othe 
tel] . high bacteria count: tell him that it’s wise because they will know that then 
ell th In small doses griping serves as a : 
fet lve characteristic of human p of a plan to provide leeway for point of view was considered, 
safety. valve ar § ‘ 
Iblems iture. People working under the price increases, and that the know! 29. Let your people know where 


edge gained will strengthen his 


got re erfect administrator probably would they stand 
i ecssen he was perfect chances for a better market. 

not shill grouse CAUse i was |] The day of “treat ‘em rough and 
If the But vicious personal Sripms is an Give your producers information tell ‘em nothing” has passed. You 
be ar ther matte The reason has to be about your job company, and indus record svstem should be one that pro 
ren { termined and the cause rooted out try, so they can see themselves and vides you with the necessary data to 
} ; 

ete, 25. Use every opportunity to build their work in’ perspective determine a producer's standing at 

uh » in the producer a sense of the _ ny time Maintaining proper records 
n ! 27. Keep vour people informed on 


mportance of his work is a step in the right direction but 


1 matters affecting them 
1d] . only if a producer s standing is dis 
Pe ypl like to think their jobs are 
. Let them know in advance when cussed with him so that he can bol 
mportant. MIany of us even have to 
t that feel that we not only have an impor evel possible. As a member of a team ster his weak points ind clear up 
' tant job but are essential in it before they feel entitled to know what is go misunderstandings 
mer we start clicking ing on. If they do, their thinking will 30. A fieldman can profit by this 
egy t 3 , be more geared to reality and thei creed 
26. Give your producers goals, a 
le pr . . ous ; ‘ 
a mes of dentin. constiias ts deve ideas more practical Do all the good you can 
lity i for and achieve. 28. Give your producers a chance By all the means you ean 
le. It Producers need to know where they to take part in decisions particularly In all the ways you can 
In all the place Ss you can 
efore we going, what thewre doing, and thos affecting them 
, At all the times you can 
in the why they're doing it, in order to plan WI ee oe To al 
: : cn Opie c i 4 ave ( > ( 0 i 
xecute their course intelligently and work ef | = ” : ate fo all the dihinatiable nia 7 
. | taken part o1 had a sav in the deci As long as ever vou can 
wn ficiently. Good producers can not get 
ind nterested in working from day to sion they are much more likely to go Remember that if you have a good 
So make clear the relation b« long with it enthusiastically If thes group of excellent produce rs and lay 
tween their day to day work and thei igree with the decision, they will it to luck:—“Luck is what happens 
re go 3 
larger goals. feel it is their own and back it to when preparation meets opportunity 
ng? 


noose WT PAYS TO USE R&M QUALITY FILTERS PO 





ne IF YOU WASH SEPARATOR PARTS 
h ince 
- . THEN YOU WANT Savei- Matic 
nded 

hoice 

Thousands of these Sani- 

t pro Matic washers in daily use 
breed are saving millions of labor 
that hours every year, and doing 
ught a better cleaning job. Start 
sh by Fig. 120 now to make your share of 
stless SEPARATOR savings 

‘uae PARTS WASHER Fg 


Your separator deserves hand- 
ling in proportion to its cost 
Get a Sani-Matic Truck for 


every separator to eliminate 





damage and save assembly 


time 





Your dealer can show you the g Fig. 132 
advantages of Sani-Matic Wash- SEPARATOR d 
ing Equipment TRUCK 


THE Schlueter £0. 


J DESIGNERS AND mawuraCTURERS §/ 
OF WASHING AND EQUIPMENT FOR THE DAIRY imDUSTRY 

















WRITE: REEVE & MITCHELL 
300 SPRUCE STREET “ie PHILADELPHIA 7, PA 


JANESVILLE, WISCONSIN 
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Portable Coin Counter 


ORTABLE coin counter that 
folds compactly, weighs only 
14% pounds and is equipped 
with a carrying handle, is manufac- 
Klopp Engineering, Inc., 
35551 Schoolcraft, Livonia, Michigan. 


tured by 
It counts pennies, nickels, dimes 


and quarters and packages them for 
bank deposit. 








Borden Cheese Product 
LABEL and cap design for a 


new Borden product, Borden's 


Borden, © 


Cheese | 
Sauce 


Readv-to-Use Cheese Sauce, 
Frank Gian- 
ninoto & Associates of New York. An 


eight 


have been designed by 


ounce re-usable glass, which 
permits the appetizing cheese color of 
the sauce to be seen, has been given 
a foil label with strong quality appeal. 

“The Borden logotype appears in 
bright metallic blue on a yellow back- 
ground 


printed over foil,” says de- 


signer Gianninoto. “The words ‘Cheese 





patie 

ite! 

Complete accuracy is another fea rook 
ture of the new device. A single ad eatin 
justing knob is all that must be set plate 
If the coins are being packaged, nclose 
second knob is turned to the numbe; ng of 
of coins per pack and coin flow and hold t 
count automatically cut off when the 180 
stipulated number of coins have been epars 
packaged. vith | 
\ 

The manufacturers say that set up a 
is only 5 seconds. iat 
iS\ 

take 

Sta 

equi 

t( 1” 

Sauce’ are overprinted in red. These rid 
strong primary colors are appropriate 100 « 
for a simple, hearty food like cheese.’ bottle 
The bottom half of the label is gold ind 
foil and carries a list of ingredients requi 

and a paragraph of suggested uses 
in clear, highly legible blue type, 

one 


printed on the gold foil background. 


Mr. Gianninoto, who has been re 
sponsible for designing the entire Bor- 
den Cheese line of packages, also 


“Elsie-Daisy” 


trade mark for The Borden Company. 


designed the famous 





Leatherette-Finish 
Bottle Cabinet 


NEW leatherette-finished bottle 
cabinet has been added to the 
complete line of the Muckle 
Manufacturing Company’s Bottle Cab- 
inets. This leatherette finish cabinet 


will “dress up” dairy deliveries and 


put dairy products proudly on the 


customer's doorstep. 


All the protective features of other 
Muckle Bottle 


Cabinets have been 
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maintained in this new addition to the 
Thermo Seal, 
with tight fitting cover and _ rustproot 


line. Insulation is 
hinges. Ticket clip and hangers for 
fastening are added Muckle features. 
The new cabinet is available in com 


plete ranges of size. 


The Muckle Manufacturing Com 
pany will pay the postage on any r 


quested sample sent at list price 


Muckle Manufacturing 
Owatonna, Minn. 


Company, 


American Milk Review Ju 


Stainless Steel heating elements to insure rapid tem Extra Dairy 


Tempering Baths pering of the sample. They also have Order Indicator 
ai sii 3 Tae the lift plate for easy removal of 

RUTEST STAINLESS STEEL, sample tray. Y MOVING INDICATOR BUT 

T soma electric hot water baths ... . B TONS opposite products listed 

ind tempering bath, for the Bab For further information write to is he tae eel ek hs es 


Automatic Dairy Equipment Co 
Prescott, Wis. 


cock fat test, are available from Auto corder, the housewife can place her 


natic Dairy Equipment Co. The hot 


vater baths are made of corrosion- . 

er fea proot stainless steel, with a 115 volt : 
gle ad eating element, shielded by a lift Slide Rule for 
be set plate ind an adjustable thermostat, Mixing Problems 
ged, a enclosed to prevent accidental chang ELECTOR which automatically 
umber ng of the dial. The thermostat can S tells the best Pneumix agitatoi 

and hold temperatures ranging from 80 to for each liquid batch mixing 
en the [80 degrees. Steel bottle trays are problem was announced by the 


e been separate and rest on the lift plate, Eclipse Air Brush Co. They are dis 


vith handles that raise the tray out of tributed without obligation to anyone 


the water and fold down over the 
set-up 


nds of the bath to hold the tray 


bove water level for draining and 


interested in liquid batch mixing 


By simply turning the pointer to 


the size of the batch to be mixed and 





removal. There is no need to we ; | ' tl 
he out aoc betile separate ha ooking in the window appen ( Tr 
consistency of the fluid and the 
Standards for the Babcock test also amount of agitation desired, the right 
equir that composite samples be agitator is indicated. 
tempered in water baths that are : ; ; 
Phese thermostatically controlled at 95 to The Capaci-Dial is pocket sized, order for extra dairy products with 
opriate 100 degrees. before pipetting into test tough, and gives many Important mix the retail route man, without pene il 
heese. hottles. Trutest Hot Baths Nos. 9420 Ing answers. and paper. Two extra units of any 
is gold ind 6420 are designed to meet this Eclipse Air Brush Co., 390) Park listed product may be ordered. By us 
clients requirement. These units have two Ave., Newark 7, N. ] ing the “call” button, one may re 
| uses 
type, 
round rrr etcete tet tttettett tte t tte tet tet beeen eentaene 
ns Oulg MASTER-BILT mix coors 
en re- = MILK COOLERS 


— p un Cc er Pac k in g offer LEKTRO-TEKTOR® protection against 


also 


Daisy” for Homogenizers and Viscolizers CORROSION of WATER 


npany, 


: Oe 

















to the 
Seal, T . Agas ears to 
° leath P| ¥ — 
tproof P em wamer and neapran —— the life of the unit. Special magnesium ab 
= te Packings en ee type, U type and Hat type for bar absorbs corrosion, diverting it from sides 4- 6§ -8 . 12 
all k fH : d Vi and bottom of water tank. Gives more for 
itures. popular makes o omogenizers an is- the mith escting delter. CAN MODELS 
com colizers. Finest quality packings at reasonable Davai te ake este OR ee. . « EXTRA! 
, ‘ bigger milk profits the Master-Bilt Front Open Milk . 
prices. Ask your Dairy Jobber for E-MAC pack- Cooler offers these additional outstanding ~tee set Adaptable 
Com ings or write direct for samples and prices giving * Fast Cooling * Easy Loading ® Easier for piping 
ny I i i 
= size and style. Jobber inquiries invited. Goantng © Seated Condensing Gantt peepee 
" * Economy fo cans. 
Immersion units available, too (without Lektro-Tektor), in the complete 
pany, Master-Bilt line. Write for literature and prices. 
‘MOS RA hee ee 
Pn nnn eens 923 PALM ST.-ST. LOUIS 7, MO. 
view June, 1954 119 
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quest the.route man to stop for his 


money ol to handle a complaint. 


The Joscorder is made of high im- 
pact polystyrene, and is almost un 
breakable, than 2 
and is approximately 8”x4” in 
The insert card, listing the products, 


weighs less OZS., 


size. 
is replaceable. Samples, complete 


with dairy list as shown, are avail 
able at $1.00. 


established. 


Write to 
Pa. 


Distribution not vet 


Josco, Box 312, Mercer 


Paint Selection Chart 


O AID the maintenance depart 
ment in selecting the right paint 
for each application, and to elim 
inate guesswork or time-consuming 
Paint and Oil 


Co. has prepared an easy-to-use file 


experiment, Tropical 


size reference chart. 
It lists all types of industrial main 


latest 
synthetics and special formulations for 


tenance paints, including the 
specific applications, and covers re 
lated products such as caulking com 
pounds. 

Tropical Paint & Oil Co. 
land 2, Ohio. 


Cleve 


Multi-Purpose Vat 
ULLETIN G-495 
Cherry-Burrell 


general purpose vat that can be 


released by 
Corp. shows a 
used to heat, cool and mix food prod 
ucts. By means of an accurately cali 
brated measuring bar, liquid volume 


determined. 


“Kold Vat” include 


product 


can be 


Features of the 


stainless steel contact sur 


faces, COVCTS and bridge: low rail 


height for easy dumping, observation 


and cleaning; and a special channel 


type heat transfer surface that can be 


used with steam, hot water, cold 


water, freon, ammonia, etc. 


Cherry-Burrell Corp., Dept. AS-16, 
427 W. Randolph St., Chicago 6, TI. 


Milk Dispenser 
HE NORRIS “Deluxe” is a new, 
streamlined 


model in gleaming 


stainless steel. In addition to the 
changes in the over-all design, a new 
tube locking mechanism and valve as 


sembly have been added. 


Available in 


the populan 


two, oO 





gallon can capacity, the Norris has a 
sealed, self-lubricating Compressor, 
copper cooling coils on the top, sides 
and back, and 2” of fibreglass insula 
tion throughout, which makes it pos 
sible to maintain an even, controlled 
temperature of from 32° to 40° F. at 


all times. 


Inc., 2720 Lyn 


Minneapolis, Minn. 


Norris Dispensers 
dale Ave. So., 





— has 


or steel 
Celotex 








The Rossford MILK CHEST 


many 


leading dairies have found The 
Rossford best for complete protec 
tion the year 
lining of heavy gauge aluminum 
Highest grade rotproof 
insulation 
fitting lid, 
with convenient finger-lift 
bottom prevents floor-spotting and 
contains condensation 
bottle capacity 
specifications 


Write Dept. A for prices, delivery schedules. 


P. A. RADOCY & SONS, Rossford, Ohio 


Sheet Metal Specialists for Many Years 


exclusive 
new features 


round. Water-tight 


board. Tight 
continuous hinge, 
Shaped 


4,6 or 8 


or built to your 
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GARVER 


MILK and CREAM TESTERS 


Cleaner Uniformity 
EVELOPMENT OF AN EN 


TIRELY NEW process of 
manufacture for sanitation 
chemicals has just been announced by 


the Diversey Corporation of Chicago 
called “Dio-Mix. 


blends ingredients to obtain maximun 


This new method, 


uniformity. According to the com 
Dio-Mix is to 


homogenizing is to milk. 


cleaners as 
Sifting and 
separating of powders, granules and 
flakes does not 


uniform regardless of what part of thy 


pany, 


occur. Each SCOOP Is 


drum it is taken from 


In addition to absolute uniformity 
Dio-Mixed cleaners are claimed to }y 
non-dusting, free-flowing, free-rinsing. 
completely water soluble with excel- 
lent grease-dissolving and water-soft 
ening properties. 

The Diversey Corporation 


Roscoe St., Chicago 13, Hl. 


1820) 


@ 

Ice Tray 
Barker ice tray can 
16 qt., 20 qt., and 


HIS NEW 
be used for 
24 qt. paper bottle cases and fo 
12 qt., 20 pt., 24 and 30 4 pt 


bottle cases made of wood or wire 


glass 


that it is 


not absolutely necessary to cove the 


Tests have demonstrated 


order 
That is 


entire case with an ice tray in 


to chill the load underneath. 


why this new Barker “Universal” Ice 
Trav can be efficiently and economi 
cally used with so many different 
Cases. 


It is square in shape, 2” deep, with 
well tapered sides that permit almost 
50% nesting when empty, for space 


saving storage. Openings are %” x 7%” 


ideal for crushed, flake, O1 tubular 
ice. Made with 2 heavy frame wires 
with an exceptionally strong bottom 
vrid. All crossing wires are securely 













Advanced design offers 
more value for the 
Speed 
eration, 


money 
control, quick accel 
reading 


thermometer, visual speed 


outside 


dicator, and many other 
features. Also standard mod 
els from 8 to 36 bottle 
capacity. Write for 
including simplified Babcock 
testing methods 

THE GARVER MANUFACTURING CO. 


Union City, Indiana 


catalog 





" Babcock Tester Manufacturers for Three Decades.” 


American Milk Review 


welded, 


ind lon 
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sauqua 
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to suit 
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fewel 
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Ju 


rmity 


} welded, assuring shock-proof rigidity Outdoor Milk Vendor 
‘ EN ind long years of useful life. RICES and specifications on the 
alee Barker Equipment Company, Keo new, completely weatherproofed 
ed by sauqua lowa. Rowe Outdoor Milk Vending 
. ms ae Machine which is capable of selling 
ene a a two products simultaneously at differ 
lies raber y ; ent prices have been announced. The 
COMPLETE, powdered mix machine, which handles 140 half-pint, 
Pipes used to prepare frozen desserts third-quart, pint or quart containers 
is ‘an for diabetics and others who is priced at $945.00 f.o.b. Whippany 
; must restrict their intake of sweets, is N. J. The standard Rowe Milk Ven 
nae DIET-FREEZE, product of the dor, for indoor use, is priced at 
of the Research Division of Maple Island, $845.00. 
Inc., dairy products manufacturer. Lo 
eal manufacturers using the mix add Spec ial aye includes a Rowe 
rmity only water, color (if legal), and flavor Model 66 changemaker, priced at 
to be as aaall $37.50 which gives change in com 
insing, binations of nickels and pennies. A 
excel. DIET-FREEZE contains 44 per protective alarm system is $25.00. 
r-soft cent more protein and 30 per cent 
fewer calories than regular frozen des- The Rowe Outdoor Milk Vendor 
1§2() serts. It contains only 6% per cent stands 73%” high, 42” wide, and 31%” 


Tray 


butterfat, and employs sorbitol, man- 
nitol and sucaryl to replace the body- 


ing and sweetening aspects of sugar. 


Local producers using the mix are 


deep and is installed by plugging into 
is fully 
automatic. Each of the two vending 


levels holds 70 Pure-Pak or Sealking 
containers (quart, pint, third-quart or 


a standard electric outlet. It 














dispense glass bottles, capacity vary 
ing with size and shape of the par 


ticular bottle. There is substantial 








, Ko supplied with three-color, plastic half-pint), 70 Canco quart containers 
ope coated pint cups, and promotional or 108 Canco half-pint ot pint units. pre-cool storage capacity. 
es material. Quarts can be vended from one side Rowe Manufacturing Company, 
am For information write to: Maple of the machine and pints or half-pints Inc., 31 East 17th St... New York 
ete Island, Inc., Stillwater, Minn. from the other. The vendor will also as MG 
r the 
order y| 
oy 7 NEW STOELTING 
” Tee 
nomi 
- - COTTAGE CHEESE SPRAY VAT 
with : at 






Imost \ Ge — eal 























pe THE 3 q 

a APPROVED* { Oe 

tom hip, | pb WIRE 

wih aol PP Controlled Low Heat Preserves Curd Texture 





fi 

*, Cy O *% Pressure Circulated Water 
*% Non-Clogging Spray Vents 
If you are a user of the modern milk 
container .. . Pure-Pak, you can be 


assured of trouble-free stapling oper- 


* Seneca ts cur- 
rently supply- 
ing many 
leading dair- 
tes wtth sta- 


An important advance in producing tender curd cottage cheese with 
controlled low heat. Uniformly heated water is forced through non- 
clogging spray vents properly spaced along both sides of the full 








os ations by specifying Seneca, for pling wire for length of the vat. Bottom of liner is flooded at all times. Large volume 
m4 “always-the-same”’ high quality. a of rapidly moving water accelerates heat transfer in heating or 
ws Write for complete information " ; cooling. No time-lag in getting water from head to end resulting in 
today \ heat or cold equalization over entire vat area. Setting temperature 
- a ‘ and cooking may be held to 135° F. instead of the usual 175° or 180°. 
w Automatic temperature regulator optional. Get the complete facts 
oh wa now . how you can produce superior tender-curd cottage cheese 
we s E N with this new outstanding Stoelting Vat .. . more features . . . more 
9 E Cc A conveniences. 
ck 
WIRE & MFG. COMPANY 
0 FOSTORIA, OHIO STOELTING BROTHERS CO. 
Representatives in practically All Principal Cities /> KIEI -i- WISCONSIN 
fiew 
June, 1954 121 








WANTS AND FOR SALES 





after the above-mentioned date. 


lightface type—5c per word. 
($1.00 minimum) 


Position Wanted 
Lightface type 





Classified Advertising Information 


To ensure appearance of your ad in a given issue, copy should be in our hands 
by the 10th of the previous month (for instance, copy in March 10th for April issue). 
We cannot guarantee insertion of your ad in classified columns if copy is received 


All Classified Advertisements, except Position Wanted 


Include name and address in word count, except for blind ads. 


first 50 words for 

Boldface type—first 50 words for $1.00. Additional words 4c each. 

Include name and address in word count, except for blind ads. 
Box Numbers — 25c additional charge in United States. 
50c additional charge outside United States. 
Do not include your name and address in word count. 

No classified advertising will be accepted to run with borders or special spacing. 
All such advertisements are considered to be display ads, and will be billed as such. 
(Rates and mechanical requirements on request.) 

All advertisements accepted in good faith. We cannot be responsible for reliability 
of ads. If you wish further information on advertiser, request references from him. 


Boldface type—10c per word 
($2.00 minimum) 


50c. Additional words 2c each 











EQUIPMENT WANTED 
rRUCK WANTED: Diveo milk de 


livery trucl Write, giving full details 
regarding truck, condition, et to BOX 
x1, AMR M-54 





EQUIPMENT FOR SALE 
POLAR DATRY AUTOMAT, dou 


ble vendor, new, never been used 
$3,400.00 less 1%, f.o.b. Buffalo. New 
Yor! Write to COUNTY FRESH 
DAIRY, 73 Modern Ave Lackawal 


na, N. ¥ 6-\1 | 

CASES, hali-pint, wire, (20), for 
quat square bottles, $1.25 each. E.1 
10 qts. FREEZER, late type, $750.00 


HOLDING TANK, 400 gallon, re« 
tangular, insulated, stainless steel 1 
ide ind out, $400.00 FILLER and 
CAPPER, Cherry-Burrell, Model G 
1600, $400.00. BRICK CUTTER, Uni 
ersal, Model ( $150.00 CLARI 
FIER, De Laval No. 188, $1,500.00 
STRAIGHTAWAY CAN WASHER, 
LLathrop-Paulson, $400.00. Write us 
what vou need: we buy, sell and trade 
liquidators and Appraisors. Write to 
GORDON EQUIPMENT COM 
PANY, 6530 \\ lefferson \ve De 
troit 17, Mich 6-M-54 


CLOSE OUT—Two SEPARA 
TORS, 11,000 lbs. per hour, closed 
feed, pressure discharge Columbia- 
Westfalia, completely rebuilt, parts, 
service available, $1,850.00 each. NO 
TRADE. Write to COLUMBIA- 
WESTFALIA CENTRIFUGE, INC., 
2206 13th St., N.E., Canton 5, Ohio. 


6-M-54 

a h.p. COMPRESSORS, Air 
cooled ] h.p Water cooled COM 
PRESSOR > BOILERS, 35 h-p., one 
coal fired, one heavy oil fired. 2 BOT 


TLE WASHERS, 4 wide, one for 
square, one for round bottles. FUEI 
FANK, 4,500 gallons. Address inqui 
ries to THE BOAZ CREAMERY 
BOX 157, Boaz, Ala 6-\I-54 


122 


EQUIPMENT FOR SALE 


USED equipment for all types of 
MILK PLANTS Tell us what is 
needed and we will send list of avail 
thle items with pri 


( Write to 
COMPANY, 118 


OTTO BIEFELD 
N. Water St., Watertown, Wis 
6-M-54 
WE have a large selection of glass 
rottle cases Tot sal Wi will enter 
tain any reasonable offer. Half pint 
WIRE CASES, 20 half pint size for 
Sauare Bottles; Pint WIRE CASES 
1) pint size for Squar sottles; Quart 
WIRI CASES 12 quart size _ for 
Square Bottles. Repl BOX 277 
\MR 6-M-54 


DRY MILK POWDER FILLING 
EQUIPMENT. Stokes and Smith 
Model G-1-D filling machine, com- 
plete with compressor; standard Knapp 
heavy duty labeling machine; Swan- 
son semi-automatic cap tightener, hop- 
per, conveyor, etc. Write to McDON- 
ALD CO-OPERATIVE DAIRY 
COMPANY, Chesaning, Mich. 


6-M-54 
DOOR CLOSERS. Streator Prod 
wts Corp., door closer for cold. stor 
ige doors. size fror two to e teet 
vice Price $36.43 ic] \Vrite to 
STREATOR PRODUCTS CORPO 
RATION, Dept. 6, Fairfield, Towa 
6-M-54 
Pure-Pal Pitcher Pour ly pe 
CONTAINERS for sale 630,000 
Quarts printed MILK 000 Quarts 
‘rinted STLIM 9.000 Quarts printed 
HALF and HALI 4.000 Quarts 
printed BUTTERMILK 25,000 
Quarts printed CHOCOLATYI 
\IILK @ $5.25 per M f.o.b, San 
francisco \ll containers are printed 
vit trade ¢ Rell-] are five 
months old and in top condition. Write 
to BELL BROOK DATRIES, IN¢ 
Sth & Howard Street San Francisco 
5. California 6-M-54 





EQUIPMENT FOR SALE 


WIRE CASES for round gallons, 
8 bottles per case, used. WIRE CASES 
for round gallon jugs, 5 bottles per 
case, used, $1.35 per case, f.o.b. Lake 
Geneva, Wisconsin. Write to STUART 
W. JOHNSON & COMPANY, 61) 
Main St., Lake Geneva, Wis. 6-M-54 


VACUUM PAN, Special R 
it, tainless steel, ‘ let 
ss steel HOTWELILS and Na 
UUM PUMP in perfe | 


ucts. Write to ALTA CALIFO 
DAITRIES, IN¢ FON 3 ill 
Sf os 


CUT COOLING COSTS. Self clos- 
ing doors mounted just inside your 
cooler will keep the cold inside during 
loading or unloading when it is advan- 
tageous to prop the door open. We 
have in stock 3’6” x 6’6” genuine York- 
Jamison double batten auto-close 
doors, complete with removable track 
heads for 7’2” track. 1'4” corkboard 
insulation, 14 gauge metal clad. Brand 
new. Original factory crates. $98.00 
each. Freight prepaid in the United 
States. Door height will be altered for 
anything up to 11’2” track for $15.00 
additional. Write to THE BIMEL 
COMPANY, 2600 Colerain Ave., Cin- 
cinnati 14, Ohio. 6-M-54 


MILK TANK, with agitator and 
lation t inless tee] 000 2 lloy { 

ra intable type. Write to PERRY 
EQUIPMENT CORPORATION 
\ wnt +1 1 £8. 


St., Philadelphia 22, Pa 


] } 
amen 


27 AMMONIA COMPRESSORS 
1 v¥ raod 


ind W orthingtor 
/ <7 \ ca inele icting SM) OM 
Write t ALI ANDER If & COA 
CO.. Franklin. Indiar \f-54 
MACHINE, Junior Pur-Pak, M 
\vailabl lune 10] S$10.000.00 ¢ _ 
imi, Florida Write to LAND O'’ SUN 
DAITRIES NC., Miami Beach 39, FI 
BOTTLE WASHER 
int bottle Girton, Model 48-A-8-12 

S wide W ashe early new FILLER 
l-ederal, Model A-93, 9 valve. BOTTI 
CONVEYOR 11 

@ stainless st I 18’ + 
umula » ta ) tS 1-S 
6/220. Will icle i 

ent. W . WARREN V. ERICI 
SON. Caml \innesot Telen! 


REBUILT DAIRY MACHINERY 
Write to OHIO CREAMERY SUP- 


PLY COMPANY, 701 Woodland 
Ave., Cleveland 15, Ohio. 6-M-54 
COOLER. Mojonnietr ised, all 
less steel, wit $ 48 tube vings 
xcellent conditiot1 | 
800 gallons of pasteurized milk or 500 
vallor Ss ot 1c 1X I’ 
$2,350.00 Write to OAKES & BUR 
GER COMPANY, Cattaraugus, N 

f { 


American Milk Review 








- 
aonuUw 





KE! 


Jur 


XUM 


lons, 
SES 

per 
Lake 
ART 

611 
I-54 


rack 
oard 
rand 
18.00 
ited 
| for 
5.00 
[EL 
Cin- 
Mi -54 


RY 

UP- 
and 
N-54 


500 


iew 





—_— 


EQUIPMENT FOR SALE EQUIPMENT FOR SALE 


MIIK RECEIVING UNIT, selt SEPARATOR, Sharples, 11,000 Ib., 
ed with 700 Ib eal scale Sealed, st inless teel Model R-20S\ 

() } 45mm. Dacro CAPPERS an th 220 volt, 3 Ast 0 cy: to 

HOLDERS, $50.00 eacl 125 gallo arte nd bowl crane, value $ 180. TJ 
ISCOLIZER, Cherry-Burrell, fac eparator in use 3 months, like new; es 
; onditioned, $500.00. One No ellent buy at $3,600. Write to MATI 
Hb ( ARIFIER, De Laval, stainless ENDER-BARNETT COMPANY 
used 18 months, with a vari IN¢ $15 Central Ave., Cincinnati 2 


- ier peer () 6-M-54 


veed positive pump Waukes 





at the Romy time, $1,750. 1x4 WASHER, Cherry-Burrell, 6 wide, 
COMI RI Sot R NII — : Model CS 46, in excellent condition. 
. mee Fae Te et R. G Any reasonable offer accepted. Write 
Wright PASTEURIZER with reco: to GRADY’S MILK COMPANY, 
t ometer, S90 vv. 9 galiot Elkhart, Ind. 6-M-54 
tainless steel FREEZER 
1a O00 gal 
etal ice creat calls and a 


le eee SQen nn 4 Please address replies to blind 
il¢ 2 ( 1 { 4 


minute CAN WASHER, Pur 


advertisements as follows: 











tarv, used 5 years, exce 
S350.00. Single cylinder nd operates Box manasa 
4 \ | om | : \\ h laree tabk . , y > — ener 
Op Rg ig ii awed Pre AMERICAN MILK REVIEW 
COOLER. 1 iin! jake iets 92 Warren Street 
tubes and 2” outer tubes, 12 feet long New York 7, N. Y. 
? ms. $300.00 ed self ce 
tained York Ammonia COMPRES 
SOR units, H S, 20 h.p. 3 phase mo ROTARY CAN WASHER, Rice 
ws, forced lubrication v_ belt, $750.00 \dams Model 242, 2 years old, 1 
and $100.00 each. Write DAIR MONO UNIT WEIGH 
NGINEERING SERVICI Pike TANK, Oakes & Bure ne itl 
il] ‘ \ld 6-\M-54 ule and pump mounted frame VIS 
COLIZER, Cherry-Burrell, 12 
COLD STORAGE DOORS~— ask for } ase 220 volt motor, good shape. BO] 
tions for cold ge doors rLE WASHER, Girton, Model 473 
ler or freezer doors made pressure mpartment tvle mpletel 
Reese ~ Setter Mircea Write to BEATRICI 


STREATOR PRODUCTS CORPORA 


SUPPLY COMPANY, Box 5108. D 
TION. Dept. 6. Fairfield, Iowa. 6-M-54 17 5 


‘ \f 
( 





EXTRA PROTECTION 
with KENT Jere Chip 
~~ ICE UNITS 


@ Packs easily 
around § cartons 
or bottles! 

j ® Zero-Chip is sub- 
j zero to start! 
Runs like sand! 
® 5-Year Guaran- 
tee! 





ICE CAN BE MADE IN 

YOUR PLANT. — CRUSH- 

ED AND READY FOR 
USE AS LOW AS 


$1.00 PER TON 








MAY BE PURCHASED ON 
LEASE PLAN FOR " 
AS LOW AS 


ese compact units are built for 
your special need: with capaci 


ties from 12 to 40 tons Year 


oOo PER after year you are assured 
+ sub-zero, easy-to-handle dry ice 
oe TON No mess no wet, sloppy ice! 
No moving drums oe il 
1 $1400 j u ° op oi 


2 ¢ , ji 
on cep. seals to leak oil into ice No 
” “ 


3- 5 3500 metal to metol contact, with all 
i td 4100 exposed ports plated. ALL PARTS 
2-9 $500 Savings, yourself — in labor, min: 
10-12 5950 tenance and operational costs! 
16-20" “” 6950 

pe Vs 7950 Write For Free Folder 





Complete Prices! 








2210 SO. MICHIGAN BLVD 
CHICAGO 16, ILL. 
DAnube 6—6434-5-6-7-8 





KENT inpustries, Inc. 


Phones 


June, 1954 
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EQUIPMENT FOR SALE 


ILRECO Pure-Pak filler sealer, 
Model LT, 1 year old, for quarts, 
pints, half pints, with Model No. HA4 
Quincy air compressor and power driv- 
en stainless steel accumulating table 
Perfect condition, reasonably priced. 
Write to LIED’S SANITARY MILK 
PLANT, 2020 Ludington St., Esca- 


naba, Mich. 6-M-54 
MILK BOTTLES: 150 ros 
OUARI Omn l-Square, red-orange 

ettering, $3.50 per gro 7 gro 
Quart Slimm. Short S« ange le 
T i ‘ ‘ if ot t (HM) pe 
] s \l lop Quar 
‘ Somn d $2.00 ‘ 
v 4 g QUART Sour Creat 
Round red lettered, $2.00) pr 
SX) gross 10 o ('ards) row 
range lettered 56mm. $2.50 per gro 
ITI.K CASES: 1,000 QUART Short 
Square, sturdy wood, all in excellent 
shape, $1.50 per, $1.25 tor 100 or more 
5 wooden PINT Cases, brand ney 
ill wired together, $1.25 each. Writ 
‘ wire WATERBURY BOTTLI 
EK XCHANGI P.O. BOX 3123, Wa 
terbury, Cont 6-\1-54 
EVAPORATOR mplete with oper 
iting auxiliaries, et stainle steel do 
ble effect { apacity 1 concentrating 


skim to 42% solids tor & | 
2 ROLL DRYERS, 32” x 100” 
tainless ste wl and stack con 
nl vit mvevyol Write to HENS 

ZEY COMPANY, Watertown, Wi 
6-M-54 


st) ifs pel 


HERE’S A 
CHOCOLATE MILK 


— 


Write or wire for a FREE sample and compare 
it — or better still, send us a trial order. 


The BENJAMIN P. FORBES CO. 


@ CLEVELAND 13, OHIO 


2000 WEST 14th ST 


123 











EQUIPMENT FOR SALE SALES PROMOTION FLAVORINGS 











WEIGH CAN with SCALE and \n individual program for increased PURE. tres od. LIM DAII 
RECEIVING VAI Cherry-Burrell etail milk sales developed for your ORANGE lfuice \NGERIN comet 
Compal stainless teel $50) Ib arti lar market I Cus Your pial tol Bette ‘Ss erbets San | ] li 
BOTTLE WASHER, Cherry-Burrell leveloped so as to return an increased Number 10 cans, any pele ry ov ere 
lodel E, 6 wide, for % gallon bottles net prolit to you on your operation $15.00. Write to FLORIDA ( ¢ ‘il ha 
BOTTLI WASIIERS, Cherry-Bur ind to cover all its costs, including a IN( Eustis. Florida ff all P 7 
rell, 6 wide and 10 wide, also Creamer percentage of net increase in sales as “4 and qué 
Package, 4 wide; CABINICT COO our compensation. No charge for any DAIRY GRAPI \DI ord = 
ERS, direct expansion, stainless steel analysis ot ervice inless proposed Your total cost, 9c per quart. W rae 

200 Ib. and 15,000) Ib.; SURGI plan is used. 20 years of successful sample to BRADWAY CHOCO asad 
TANKS tainless teel 50 gallo operation in de cloping milk sales pro COMPANY, New Castle, Indi 


STORAGE TANKS, stainless _ steel grams in different areas. We are in | First 


3,000 gallons; PASTEURIZERS terested only in repli from dairies AAD A > ati . GER 
stainless steel, 100 to 300° gallons located in Marylas Virginia and DAIRY a \NGI on ne ages 
FILLER, Cemac, 14 valve; FILLER, — Pennsylvania at the present time. Re eee eee oe ae psn 
Cherry-Burrell, G-70 and G-100; HO ply to BOX 278, AMR 6-M-54 oe, — eganinsiaag “a . 2 ) tin ae 
MOGENIZERS or VISCOLIZERS + 1 TRA 0 ee ane ee = 
-- ~ : > . TRUCK LETTERING and TRADI ior sat BRADWAY CHOC nesota 
75 to 1,500 gallon: SEPARATOR, Di a 


me MARK DECALS your trucl LATE COMPANY, N« Cast] satio 
Laval, 3,500 Ib., stainless steel bow] oil at | ‘ | 1 ; locat 


CLABES. De Level, GOO0 BD. fw dutiction eel i ee to 280, A 


and 12,000 Ib.; CAN WASHERS mall nec Wiste 4 \I \THEWS NON-SETTLING CHOCO 
Straitaway, 4 cans per minute and & COMPANY, 827 So. Harvey Ave., Oak MILK made from tds mill 
cans per minute; TUBULAR HEAT P Mlinois 6-M-54 needed. Order a trial case 





ER, Specialty Brass Company, In tins of Bradway Cold Mix } 












\ 
ternal, 5 it., 16 1” stainless steel tubs PRINTING SERVICE Chocolate, or ask for free sample \ " 
FUBULAR HEATERS, Kaestner, In to BRADWAY CHOCOLATE CO\ 
ternal, 10 ft., 24 1%” stainless steel 2-in 1 MILK CARRIERS for PYRA PANY, New Castle, Indiana M-5 
tubes; CHURN, Cherry-Burrell, Jr., MID TYPE BOTTLES. Buy direct peti 
No. 50, 170 to 230 Ibs. capacity. non iddleman 0 cOonu 101 Sturdy : FREE SAMPLI — Make ws : pee 
BOILER, International, 35 hp, oil Folded—holes punched out—Your Dairy aig vgs. elie Aaah RE ecg ibe 
fired. Many other desirable items such name printed on top of carrier. Dairies mi oy “ye ” : _ +! aL SER — 
as FILLERS, FILTERS, FREEZ-— “sing these carrier: 1 sharp increase VICE COMPANY, P.O. 2573, Dept 
ERS, PUMPS, ete. Send us your in a alee Why sel one quart when you Rs! \rlington Station, Baltn Pie 
quiries. Write to LESTER KEHOE — ‘#" sell two’ Samples and prices on re * 
MACHINERY CORPORATION, 1 est Write to VOGUE PRINTING 
East 42nd St., New York 17, New COMPANY, 2502 Avalon Ave., ~ E MALE HELP WANTED G 
> ~ Canto O hw a) 54 
York. 6-M-54 PLANT SUPERINTENDENT FOR 
R. G. Wright MILK RECEIVING EIGN SERVICE—Dairy P 
EQUIPMENT including, WEIGH Plant Orient needs qualified 
rANK, 50 gallon, DROP TANK, 100 av 
gallon, SCALE, Fairbanks, dial type | unt — 
STRAIGHT THRU CAN WASHER ‘ G 
R. G. Wright. 6 cans. witl wn recto! a > 
WEIGHT RECORDER, automatic, fo 
cale New, good equipment; reason fo 
elling, 100% Bulk Tank Pick-up. Com OX 





ind see or call SUNNY HILL FARMS 
L “eo 


DAIRY COMPANY, 45 S. We POSITION WANTED 





Bivd., Cape Girardeau. Md 6-M-54 
LAN MANAGER SUP 
BUSINESS OPPORTUNITY dencatlggte oe 
SKIM MILK WANTED: 1 Da I 


only who desi 





re a permanent outlet Some 

vhol mill ilso lor chee ( lo hye ro 19 PKC tt , ul | hookke 
essed 1 premise location New \ 
State or nearby. Please don't answer wm 

ss you need a steady account. You must «wh 
ut 1 Va wid Call i | ice lat 
enough t we a dram il RR 
to BOX 272, AMI M P 




















‘ 
REVERSIBLE ALUMINUM CORE BRUSHES e- 
7 
Instantly reversible brush for cleaning sanitary pipe and posteurizer ; 
tubes. Cuts nonproductive cleaning time, insures spotlessly clean tube 
surfaces. Lightweight aluminum core. Brushes in 73 to 4’' diameter @ 
sizes. Long wearing bristles securely wound in deep grooves i 
\ 
A° dl 
WRITE NOW FOR > f i 
SAMPLES, FOLDER a @ | 
AND PRICES! oy i 
No. 9565 White Nylon No. 565 Stiff Bristle Mixture ve e' 
No. 9568 Alternate Spirals No. 566 — Stiff Bristle and Nickel q RIES nC. ‘ 
White Nylon and Phos Silver Wire +e grate ’ ' 
phor Bronze Wire No. 567—Fine Nickel Silver Wire “val NDLER LAB yENU 
a nA t 
Py CHELTE nsvt 
AIBRA) Braun Brush Company Wh va greet AND. Pen 7 
. g1Gr 
oy..2 8833 Seventy-Eighth Street aon a , 
BRUSHES Woodhaven 21, New York pHILAD — 
Jun 
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POSITION WANTED POSITION WANTED PLANT FOR SALE 
DAIRY PLANT MANAGER seeks Young man with M.S. in Poultry MILK BUSINESS for sale. Great 
Jui connection with aggressive concern. Marketing must return to Philadelphia Lakes Waterway area. Bottling Glass 
12 Willing to purchase interest and not area due to death in immediate family and Paper, good future prospects. 
nl afraid to work. Fully experienced in Experience in poultry and animal hus $175,000.00 annual gross, netting $20,- 
RS all phases of procurement, production bandry, desires position in sales, d 000.00 a_ year. Requires $20,000.00 
M-54 and quality control. Excellent past rec- velopment or distributorship on any down, $5,000.00 capital, balance on 
ord with best of references. All cor- agricultural product \ll offers sit easy terms. Contact G. Cc. GUSTAF- 
respondence treated with confidence. cerely considered. Reply to Box 254 SON, Cambridge, Minnesota. 6-M-54 
Reply to BOX 279, AMR. 6-M-54 AMR 6-M-54 — 
EQUIPMENT FOR SALE 
, First class CREAMERY MANA- 
; GER available who has been manu- . . PLANT CLOSED DOWN_NO 
S facturing butter, cheese and ice cream Please address replies to blind REASONABLE OFFER REFUSED 
ter for several years. Also extensive ex- advertisements as follows: WE NEED THESPACE STEAM 
perience with money-making side lines. GENERATOR, Clayton, oil fired, 30 
V rit Good references. Results assured. Min- NG he caaae : hp; CLARII % De Laval, No. 136, 
le 5 oreferred, but other midwest airtight 6,000 Ib. per hour, recently 
| focations considered. Reply to Box AMERICAN MILK REVIEW overhauled by factory rep.; SEPARA 
\I-54 280, AMR. 6-M-54 92 Warren Street TOR Dr | wal No. 142 — 3,000 
loan lark: 7 Mi 7 Wy. per hour aiso completely ovet 
i CREAMERY working foreman, un ee ere ee hauled; CAN WASHER, Straight 
; . ns . away Damrow, 4 cat per minute, witl 
tands all plant operations and sal sesdeiation pump HOMOGI NZ] R 
P tary clean up of equipment. Pasteurize CI aie 1, 200 orallen “hi 
‘ ttt veal : - . nd d y nake = . - erry urre! on PAO} per wur; 
Vit uik and cream test ta dardiz 1 oe PLANT FOR SALE nirecetiaeecs re es cel” tialias fs 
Ov sour cream, commercial buttermilk, +i, complete information on rousest 
M54 ee — manne Cmnene, See THE PENN YAN RI A MI R\ \We must move this equipment; all u 
ate 1 ilk and a dairy products. 50 entire business property, wholesale, r nected by Texas State Denartment of 
years old; no bad habits; can come one tail, butter, ice cream and _ cott llealth in conformity with UPHSS 
\ 5 t notice Reply 1 Box 285 \MR. cheese this is a real buy and 1 gel (195] W rite to MI ADOW | AND 
ER 6-M-54 uine opportunity \ small but fully FARMS DAIRY PRODUCTS. Box 
ep equipped plant for the producing of 71, Gregetor I 6-M-54 
#,,.. PLANT WANTED utter, cottage cheese and ice cream 
. Manutacturing now inactive, but de WOOD TANKS. STEEL TANKS 
— WANTED TO BUY or LEASI livery to retail and wholesale routes for whey storage; smoke stacks, paraf- 
Grade A milk plant or receiving sta is continuing. Write to VLR & MRS fin tanks, electric and steam heated: 
Ol Northern Ohio, Northern In FHEODORE R. THAYER, % Bath Truck whey tanks. Write to BAR- 
4 jana or Southern Wiusconsi Reply Creamery, Inc., Bath, New Yorl NETT BROS., Columbus. Wis. 
¥ I ,0ox 283, AMR 6-M-54 6-M-54 6-M-54 
aa RUTTED DAIRY FLOORS 
| Ruined by Lactic Acid 
-_ | and Abrasive Wear 
: 5 ARE COSTLY! 
je | . 
bi IT PAYS TO 
= @ —— 
= REPAIR WITH 
ers 


} STONHARD 
“ halli TRUCK STONPACH 


@ stainless Steel STONPACH is used by Dairies throughout the 


country It 
runners reduce outlasts concrete many times over and takes less time to install 
ease friction. Only a half-inch topping is needed to obtain a 


flint-hard patch 


ALL ALUMINUM 








. @ Were is a truck refriserator that affords all or complete overlay and all ingredients come complete in one 
@ Completely ef the “‘mest-wanted’’ features This quality package There's nothing else to buy! It's unbeatable! Write for 
ell box features lifetime, all aluminum, airplane = ad free STONPACH booklet, or order a drum “No Charge Unless 
type construction . . . riveted for super satisfactory 
cannot strength. Nickel plated screws and stainless 
decompose steel hardware make the entire assembly rust- 


insulation. proof. Double than normal insulation gives you STONHARD COMPANY 


maximum cooling efficiency and economy. Fifty 


























@ Padlock holes pounds of ice maintains a 44° temperature for Building Maintenance Materials Since 1922 
in latches, 30 hours in a 96° outside heat. Best of all, the 300 Stonhard Building, 1306 Spring Garden St., Philadelphia 23, Pa 
Hollingsworth Truck Refrigerator is designed 9 — P 
@ Holds 2 ice ethene penta a. messes iz lites c-means i, Ee eer ae ea ee eee eee eee 
hia ples 3 fits contour of Diveo Truck Body. " clea in atlas aaa ates i 
nea anne a eee eee oe ‘or - : Please send me your free STONPACH Booklet 300 /6/54 - 
. . 0 i elivery rucks > pecia 
ind oF pint Boxes Made to Order. ~ Name - 
tray - Company Title : 
5 ‘ 
Moderate Address 
@ voters | JOHN R. HOLLINGSWORTH CORP.  : Adee 
— tat 
CLIFTON HEIGHTS PENNSYLVANIA ; City one ate ' 
June, 1954 125 
view 
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INDEX OF ADVERTISERS 


American Dairy Association... 
American Dry Milk Institute...... 
American Steel & Wire Division 
Bally Case & Cooler Co.............. 
Barker Equipment Co......... 
Bowey’s Inc. REA ho 

UO UE MON Gis coccrcsccnssscnessiniess 


Central Cold Storage Co.. 

Chandler Laboratories, Ince......... 
Cherry-Burrell Corp. 
Chester-Jensen Co. ..........:cccccccceeeeee 
Columbia-Geneva Steel Division... 
Creamery Package Mfg. Co. 
Crown Cork & Seal Co. 

Dairy Laboratories ................. 
DeKalb Commercial Body Co. 

De Laval Separator Co., The 
Dickinson & Co., F. B............. 
Divco Corporation 

Doering & Son, C. 


E-Mac Dairy Brush Co. 
Erickson Co., Inc., C. E. 
Ex-Cell-O Corporation 
Kze-Orange Co. .... 

Food Machinery & Chemical Corp. 
Forbes Company, Benjamin P.... 
Fruehauf Trailer Co..... 

Gay Fad Studios 

Garver Mfg. Co., The 

Girton Mfg. Co.. 

Golden Churn Laboratories 
Grant Paper Box Co..... 
Gundlach Co., G. P........ 


liackney Bros. Body Co. 
Haynes Manufacturing Co., ' 
Heil Company, The 

Ilenszey Company 
Hollingsworth Corp., John 


Ideal Dispenser Co.. 

Illinois Creamery Supply Co.. 

Industrial Metal Fabricators Co. 
International Paper Co. (Single Service Div. ) 
International Publications, Ince..... 


Jamison Cold Storage Door Co. 
Johnston Co., Robert A. 


Kalamazoo Vegetable Parchment Co. 
Kendall-Lamar Corporation 

Kent Industries, Inc. 

King Zeero Company, The 

Klenzade Products, Inc. ,; 
Kohr Dairy Enterprises, Luther A. sises 
Kold-Hold Division of Tranter Mfg., Inc. 
Kraft Foods Co........... = 

Kurly Kate Corporation 

Kusel Dairy Equipment Co. 


Ladish Co.—Tri.-Clover Division 
Lathrop Paulson Co.. 

Liberty Glass Co... = 

Lynch Corp. (Package Mac Mae Division) 


Manton-Gaulin Mfg. Co 

Masterbilt Mfg. Co 

Mathieson Chemical Corporation 
McLouth Steel Corporation.................. 
Mission Dry Corporation... 
EE ae 
Mojonnier Dawson Co..... 


National Tube Division... 
Norben, Inc. . 

Norris Dispensers, Inc. 
Nutting Truck & Caster Co. 


Overton Machine Co................. 
Owens-Illinois Glass Co. 


Pamereymem CeO. sccccssisieiecics:.:. 
Penn-Michigan Mfg. Corp. 

Pennsylvania Salt Mig. Co.... 

gk GS ene 

Peoria Plastic Co.............. , 

Pfaudler Company, The. 

Phenix Foods Co.......... 
Pure-Pak Division, Ex-C ell- O C orporation 


Quirk Crate & Cabinet Co. 


Radocy & Sons, P. A.. 

Rap-In-Wax Paper Co., me 

Reeve & Mitchell (Div. of Se hwartz Mig. Co. ) 
Rowe Manufacturing Co., Inc. 


Schlueter Co., The ” 

Semet-Solvay Petrochemical Division ‘(Allied 
Chemical & Dye Corp.).... 

Seneca Wire Mfg. Co..... 

Sharples Corporation, The 

Smith-Lee Co., The.. 

Solvay Process Div. (Allied Cc hemical & Dye 
Corp.) pieanbsatens 

S & S Products, Ince..... 

Stoelting Bros. ................ 

Stonhard Co. 


Tennessee Coal & Lron Division 
Thatcher Glass Mfg. Co., Ine............ 
Thomsen & Sons, Inc., L. C..... 
Toledo Scale Co.. ve ite 
Triangle Package Machinery can. 
Tri-Clover Division—Ladish Co..... 


Inited States Steel Corporation 

Inited States Steel Export Company 

Inited States Steel Supply Division.......... 
Inited Steel and Wire Company.......... 
Iniversal Glass Products Co..........0.00.000..0..000+ 


Vendo Co., The... : 
Vitex Laboratories ( A Divi ision a NOPC 0)... 


~~ — a po 


Walker Stainless Equipment Co........ 

Want Ads Ake a y 
Waukesha Foundry Co... oe 

White Motor Co., The.............. 

Wilson Steel & Wire Co......00000000000... 

Wolf Envelope Co................. 

W-P Equipment Corp 

Wood Co., John, Superior Metalware Division 
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